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EDITOR'S PREFACE. 



Thb rapid and steady sale which has invariably attended each 

following Edition of the ^ Cook's Oracle,*' is the most gratifying 

proof of its excellence. The imrivalled station which it so soon 

attained after its first appearance, and which has not in any way 

been diminished by succeeding volmnes on the same subject, affords 

a reasonable presumption that it has no superior. The Editor may 

say, with no little pride, that the greater number of cookeiy books 

which have appeared of late, are indeed but very faint copies of 

the great original ; that no ^fttff eadraordinaiy'''* has been deemed 

necessary by the publishers of the present work to stimulate the 

fiuling spirit of their purchasers ; nor have they been compelled, 

like some of their contemporaries, to shew forth *^ siffnab of distress,** 

by the daily insertion of preposterous advertisements in the pages 

of every newspaper. 

Numerous receipts for pastry, preserves, &c. &c. have been 
added to the present edition, — many errors, hitherto overlooked, 
have been carefully corrected, — the receipts which formerly, from 
being placed so promiscuously in the Appendix, may have been 
difficult to find, are now removed to more appropriate situations ; 
and the whole volume having, with the most diligent study and 
attention, been entirely rearranged, it is now hoped by the Editor, 
that what he has performed patiently, the public will receive with 
pleasure. 

THE EDITOR. 

Wilton CreaeeidiJtdif^ 1831. 
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THE TUIRD EDITIOK. 
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lee of causes nhtch concur to impair Heuliii 
e, the most ganeral is the improper qunlity o( 
anr food ; this, mast frcquimtly, arins Iram (he bjudiciona man- 
ner in which it is prepared : — yet, itrange, " pawing stmnge," this 
■the unly one for which s remedyhaa not been sought r-^ftw persona 
b um* half mi much nttcntion an the preBcrvation of Iheic own 
Health, as thej duty devote to that of theii Dogs and Horvs. 

The ohsertfttions of the Gnardiana of HenJlh napectiiig \tegi- 
men, &e. hnve fonned no more than a Catalogue of those iirticlea 
■f Pood, irhich Uiey have consdeied most proper for par^culu 
ConWilittioiiB. 

Some Medical writen have •* in good sot terma" warned in 
agaioit the pemidous eftects of improper Diet \ but — not Dae has 
h«n to Idnd bb to tatie the tnmhle to direct ua how to prepare 
Food ppoperly^-eieepting only the coatribntiona of Count Ruu- 
nmn, who ran, in pages 16 and 70 of liie tenth Essay, " liowevei 
low and Tulgitr this subject has hitherto generally been thought to 

be it wAof Art or Scienoe cot^ improoemijits be mads tlmt ivouid 

man potcufally cemtr&iits to imreaw tie ooffl/urif and mjnipiiiais nf 
mankadi Would to Ood! tiai I couM fix lie public aUenlioa U. Iku 

The Author \aa endeavoured to write the folloiviDg Receipts no 
ploinly, that Aoy may be m eaaily underatood in the Kilchon as 
he tmats they will bo relished in the Dining Room — and baa been 
nwire ambitious to present to the Public a Wort: which will contri- 
bute to the daily Comfort of All, (ban to aeem elaborately Scienlific. 
The practical part of the philosophy of the Kitchen is certainly 
not the mon agreeable i-^-Gaatralogy has to contend with ila full 
gliare of Llune great impediments to all great improvements iti 
idenUfic pursuits, — the prejudices of lie Ignorant, and the mis- 
lepreientationaof the Envioos. 
Tile Sagacity to comprehend and estinutte the importance of 
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any uncontemjdated improTement — is confined to the rery few on 
whom Nature has hestowed a sufficient degree of perfection of the 
Sense which is to measure it ; — tjie candour to make a &ir report 
of it is still more uncommon, — and the IrindnoRS to encourage it 
cannot often be expected frc»n those whose most vital interest it is 
to prevent the derelopment of that by which their own importance 

^periiaps their only means of Existence, may be for ever eclipsed 

— so, as PoPK says, how many are 

** Cbndenm'd in Buaiteas or in Arts to dmdge* 
Without a riTal or withont a Jndge : 
All fear,— None aid yon,— and Few understand." 

Improvements in Affrietdture and tkt Breed of CatUe haye been 
encouraged by Premiums— (see Note under 21, and under 59). 
Those who have obtained them, have been hailed as Benefiictors 
to Society ! — but the Art of making use of these means of ttmeHo- 

raiutg lAfe^ and smfportiag a iealtkfid ExisUmee — Cookxrt has 

been neglected ! ! 

While the cultivaton of the Raw M^tAw^in ^gg^ distinguished 
and rewarded, the attempt to improve the processes, without which 
neither Vegetable or Animal substances are fit for tiie food of Man 
(astonishing to say), has been ridiculed, as unworthy the attention 
of a rational Being ! ! 

The most useful* Art, — ^which the Author has chosen to endea- 
vour to illustrate, because nobody ebe has — and because he knew 
not how he could employ some leisure hours more beneficially for 
Mankind, than to teadi them to combine the ** utile** with the 
•'rfnto,'* and to increase their Pleasures, without impairing their 
Health, or impoverishing their Fortune, — has been for many 
years his &vourite employment ; and ** Thk Art of Intigorat- 
iNO AND PitoLONGiNo LiFi BY Foon,f &c &c.^ and this Work, 
have insensibly become repositories for whatever Observations he 
has made whjkh he thou^t would make uSx-Livs happy and 

LlVK LONG ! ! !" 

The Editor has considered the Art op Cookret, not merely as 
a mechanical operation, fit only for working Cooks, but as the 
Amataptiepari tfAe Art o/Pkgpk. 

«* How beat tbe 11^0 MNrie to sapport 
or mortal man.— la bealthM bodj bo v. 
▲ bealthfUaiB^ tbe longest to maintain." 

(AaMsraoxQ.) 

• "Tbtf only tert of tbentiUWKaowledg^ is it. promoting the Hapi^^ 
of mankind.--Da. 9tM»MJ^ ^^^£^^. fs«. a«. li ^ t —««»«• 

t Published by WbittskK. Twacaar. ana co. at* Maria Laae; and CadeU 
sad Co., Ediabu^ 
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h sn OtmpHtion neither unljecoming cot unworthy Fhiloaophen 
of tte higbesl clas — such only can cumprehend ila importiiMe ; 
Thidi amoiints to no less than, not only the enjoyment of the pre- 
wnl moment, but (he more predouB advantage of inipniTJng sad 
pnwrving Health, and prolonging Life, ichich depend on dnly 
nplenuhing the daily waate of tha human frsme with mateiiolj 
pngnant with Nutimient and easy of Digestion. 

If Medicine bo ranked amang Ihoae Arts which dignify lh«t 
Frafeaun, Cooian may lay chiim to an equal, if not a juperior 
£ilinction ; — to preneni DiaeosGs is Hurely a more adFantageoua 
Irt to Mankind than to aire tliem. " f hysidana should be good 
Cooke, at lea^t In Ibeoij," — Dr. Makdevills an ffj/poclioadnaiU, 
p. 316. 

Tlie learned Dr. Abbuthnot obser'-ea, in psge 3 of the prefaca 
la]aiEaay m Alimtnl, that "the choice and mciuure of the ma* 
hnalj of wMih ont Body is lompoaod — what wo take daily by 
Fjdhds — is at least of us much importajice as what we take seldom, 
ud Dnty bj Grains and spoonsful." 

Those in wbam the O^n of Taste is obtuse, — or who have 
taui brought up in the happy habit of being content with bumble 
bn, — whose Health is so firm, that it needs no artificial adjust- 
aait, — who, with the appetite of a Cormorant, have the digestion 
of en Ostrich, and eagerly deionc whateier is set before them, 
iritLont asking any questions about whnt it is, nr how it baa been 
prepared, — may perhaps imafiine that the Editor has somelimea 
been rather overmuch leGoing the business of the Kilchen. 
" tSn;«F« lEnDraace ij bliH— 'lis Felt J to ba wtae.^ 
Bot BS few are so fortunate as to be trained up tu undoistand 
dm well it is worth their wbila to cultivate such habits of Spartan 
forbearance, — we cnnnot perform our duty in registering whole- 
soma precepts, in a higher degree thaji by disarming Luxury of its 
sling, and making the refinements of Modern Cookery minister 
not merely to seiuDBl gratification, but at the same time support 
the tubHlantiBl exdtmcnt of mens sona in corpore sano." 

Dtlaoile and Ninous fnvaUdi, vho have unfortunately a acnsitiie 
(nlste, and have been accustomed to a iujnirioua variety of savoury 
Sioees and highly seasaned vinnda ; — those who, from the infirmity 
of ige are become incapable oF correcting habits created by absurd 
indnlgence in Youth, are entitled to aome conaideration, — and, for 
their sake the EiemtnU n/ OWoffji are ciplained in the most in- 
tiUigent manner ; and 1 liave assisted the Memory of young 
Cooks, by anueiing to each Dish the various Sauces which uaually 
Ueompany it, referring to their Numben in the Work 
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Some Idle Idiots have remarked to the Author, that ■^ there ai« 
really so many Rkfrrsncbs from one Receipt to another, thst It 
IB exceedingly troublesome indeed ; they are directed sometimes lb 
turn to half a dozen Numbers •/* this is quite true. If the Author 
had not adopted this ^\a.no{ Reference^ his Book, to be equally explicil, 
must have been ten times as big-^his object has been to give m 
much information as possible in as few pages, and fi>r as few pence 
as possiblew 

By reducing Culinary operations to something like a Certainty, 
Invalids will no longer be entiioly indebted to Ghanoe, whether tiiey 
■shall recover and live long, and oomfbrtably— ^r speedily die of 
Starvation in the midst of Plenty. 

These rules and orders for the Regulation of the business of the 
Kitchen have been extremely beneficial to the Editor^ own Health 
and comfort. He hopes they will be equally so to others : they 
will help those who enjoy health to preserve it ; teach those who 
have delicate and Irritable Stomachs how to keep ^em in good 
temper ; and, with a little discretion, enable them to indulge occ»> 
sionally, not only with impunity, but with advaalage, in all those 
alimentary pleasures which a rational Epicure* can desire. 

There is no Question more frequently asked — or which a Med^ 
cal man finds more difficulty in answering, to the satisfiiction of 
himself and his patient, than — What do you with me to eat t 

The most judicious choice of Aliment will avail nothing, unleai 
the Culinary preparation of it be eqBally judidoni — How often is 
the skill of a pains-taking Physician counteracted by want of cor- 
responding attention to the preparation of Food ; and the poor Pa- 
tient, instead of deriving Nourishment, is distressed by Indigestion! 
Parmbntdcr, in his Code Pharmaoeutique, has given a chapter on 
the preparation of Food — some of the following Receipts are'oflSBred 
as an humble attempt to form a sort of Appendix to thx Puart 
MAC0p(EiA, and, like pharmaceutic prescriptions, they are precisdy 
adjusted by Weight and Measure, The Author of a Cookery Book, 
first publhdied in 1824, has claimed this act of Industry of mine m 
his own original invention — the only notice I shall take of his pre- 
tensions, is to say, that the First Edition of ^ The Cookie Oraele^ 
appeared in 1817. 

By ordering such receipts of the Cook's Oraclb as appear 
adapted to the case, the recovery of the patient and the credit of 
the Physician, as far as relates to the administration of Alimentr-*- 



* For th« £dkor'i definitioii of tUi term, im th« note in page 4 of the Intro 
duction. 
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loDger depend OD the diseratiaa oftbeCook For in'tuncet 
Bmi, (408), or (fiB7); TmmI and Hutor, (fi7l); HW«- 
J6B); Bee/Tea, (fiSS) i and Portablb Sour, (227), Thi« 
ited Enaice of Mtai Hill be found a great aHjuiiitioD to 
DufOntfoit of the Army, the Navy, the Tnireller, and the Inialid -, 
— ijdiMoIving half an ounco of it in httira pint of bot water, you 
hm in a few minutes Itaifa PM of goad Brcih/vr tira halfpaia. 
The olilitT of such accurate and precise directions for preparing 
Food is to Travklikhs incalculable, for, bj- Irnjialating the reoeipt, 
■n} penon ma/ prepans what iadedred, an perfectly aan good Eng- 
lidiCook. 

Iliihaialao circutnatantiallj detailed the eaeicat, lead eipenaive, 
and nuHt lalabriaus methodn of preparing those highly finished 
Snip! — Saucea — Kagoilti — and jiiqaattli relJBhei, which the moat 
infeiiiDBB " Officers of the Mouth" have invented for the amiise- 
DKiit of thorough bred ^ GrrXftih Gourpiandt,''^ 

It baa been his Aim to render Food acceptable lo the Palate, 
•ilbout being expensive to the Purse, or olfensive to the Sloinach 
—nourishing irithout being inflammatory, and savoury without be- 
itg nufeiling, constantly endcaTouring to hold the balance even, 
licliteen the agreeable and the wholesome, the Epicore and theEco- 

Hi hu not presaned to naommeiid emt RfMipt that ioi wit been 
frmoudi/ and rspeatedlff proD«d in Ha own Kitchen^ which has not 
ieen approved by tho most accomplished Cooks ; and has, more- 
ont, bean estsn vrith unanimous applause by it CouHrrrEE np 
TiBTS, composed of some of the moat iUustriouB Gastrophilists of 
thb hnuriouB Metropolis. 

The Author has been mnlorinlly assisted by Mr. Henry Osborne, 
the excellent Cook to the late Sir Johsph Banks r^that worthy 
President of the Royal Society was so sensible of the importance 
of the au>gect the Editor was investignting, that be sent his Co-ik 
to assist him in so arduous a task ; and many of the Itcceipl'i In 
this Edition are much improved by his suggestions and correctiun*'." 

Tiiaii lie o»l!/£:!^i>iCai^oy Book which has been written from 
the real experiments of a IIot'SEEKKPER. for the benefit of Hol-ni- 
KEaraa^ which the reader will soon perceive by the minute atteii- 
tion Uuit has been employed to elucidnte and improve the An'r op 
PuiN CooKKRv, — detailing many particulars and precautions which 
naf at fint appear &ivolaus — bat which eiperieuce will prove lo 
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be essential — to teach a common Cook how to provide, and to prck 
pare common food — so frugally, and so perfectly, that the plain 
wery-day FamUy Fart of the mori £kx)NOMiCAL Housbkkipbr may, 
with scarcely additional expense, or any additional troable — ^be a 
BoHrfadory Entertainment for an Epicurs, or an Invalid. 

By an attentive consideration of ** thb Rudim snts op Cooksry,** 
and the respective Receipts, the most ignorant Noniee in the busi- 
ness of the Kitchen, may work with the utmost facility and certainty 
of success, and soon become a Good Cook. 

Will all the other Books of Cookery that ever wore printed do 
this ? — ^To give his readers an idea of the immense labour attendant 
upon this Work, it may be only necessary for the author to state, 
that he has patiently pioneered through more than Two Hundred 
CdoKXRY Books before he set about recording these results of his 
own Experiments ! 1 1 

Store Saucbb, and many articles of Domestic Comfort, which 
are extravagantly expensive to purchase, and can very seldom be 
procured genuine, he has given plain directions how to prepare at 
Homeu^ infinitely finer flavour, and considerably cheaper than 
they can be obtained ready made : for example, 

Mushroom Catchup, (876). 

EssBNCB OP Cblbrt, (358). 

Anchovy, (87 1 ). 

SwxBT Hbrbs, (868). 

Lbmon-Pxxl, (851). 

Savoury Spicb, (865, 384, 887, and 888.)' 

Ginger, (854). 

Cayenne Pepper, (845) 

Curry Powdbr, (888). 

Eschalot Wine, (343). 

Portable Soup, (227). 

Pickles, &c. &c. &c (459, &c.) 

Thus, the table of <^ most Eoonomieal FamUy may, by the help 
of this Book, be entertained with as much elegance as that of a 
Sovbreion Prinob, 
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^1 wliolo of this Work haa, a Saanlh ti'int, been cnretullj rerised 
-Jnt this last time I hare found little to add, and little to alter, 

I have beitaned u lavch attention on each of the 500 Receipts 
n it Ihe vhole merit of the Book waa lo be esliniDted entirely bj 
liwuicuntcy of m; detail of one parljculai process. 

Wie inereaaing dcniand for "The Coort OracIb," amounting 
fo ISSS to ths extnoidiiuuT niunbec of upwaids of IG.OOO, had been 
■imnlm enough to racite any man to submit lo the most unreinil- 
lingilodj I and the Editor has felt it as ao iaipcratiTe dutj to exert 
Mnmtlf to the utmost lo render " The Coos'a Oraclb " a fuithfttl 
■arnilive of all that is known of the rarious subjectj it prDfease* lo 

To tlie FouHTH EnmoN were added Om ff amirni imd (iWrti/ AW 
XufA, which will greatly improve the Comfort and Economy of 
*!!, especially of Catbouc Fauilieb-, — heiog the best methods of 

HaIQSE GRiVY SoOFS, (509). 

Dnro PiiSB, (202). 

DmretGiuxH PBASB,(aoi). 

Vauods Fish Soum, (210). 

4ij. Fbibo Fish in Clajiwi«d Burrss, (231), 

FUSU Sl.L)ION BejjUmED, (161). 

Ditto Picki.bd, (1S9). 

CiHPTO»rKW, (ISS). 

Pornro Lobstkb or Chad, (177). 
LoBnai. PAirras, (433). 
StBwm OTBTina, (180). 
ScDLLoru) OVBTEiia, (179). 
To StbW Fish Matgre, (1B6), 
I Sisa Pies, (4B6) and (48G). 
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FORCIMKAT FOR FlSH, (326). 

SrtwsD Ebls, (162). 

Macaronz, (554), &c. 

Stbwbd Onions, (13G). 

Omilbttbs, (543, &c) 

Various Ways op Dressing Egos, (548, &o.) 

Potato PiB, (111). 

Chbksb and Toast, (557). 

TOASTBD, (558). 

-_ BUTTBRBD, (559). 

PouNOBD ok Pottbo, (5G0). 

PoACHBD fkiGS, (548 to 558). 

Puddings, (511). 

Haiorb and Savoury Pastixs, (475). 

Maiorb and Savoury Pattibs, (492). 

Prksbrvbs, (617). 

Tarts, (469 to 506). 

Brbad and Cakbs, (579, &c.) 

Alio, an easy and economical Process for preparing 
PiCKLBS, (459, &c.) 
by which they will be ready in a fortnight, and remain good fbr 
years. 

I hope that in these New Receipts the quantities of the Tarioqi 
articles, and the processes for compounding them, are described so 
accurately and bo plainly, that the most inexperienced person ma^ 
work from them :-— but do not vouch for all these new Receipts^* 
as some of them have not yet been proved in my own Kitchen. 

WM. KITCHINER. 
July 2</, 1823. 




The Following Receipts are ni 
Iwlion of slireds and patches, of puttings and pastinga, — 
Iwt a bona fide renter of Practi^^al facta, — aocuinulated 
bj a perseverance not to he subdued or etaporated by 
the igniferoua terrors of a Roasting Fire in the Dog-slays, 
— in defiance of the odoriferous and calefacieot repellents, 
of Roaeiioff, — -Boiling, — Frying, — and Broiling; — more- 
over, the Author has suhmitted to s labour no preceding 
Cookerv-Book-maker, perhaps, ever attempted to en- 
wptlntor, — having eaten each Receipt before he set it 
<IotrD ID his book. 

They have all been heartily welcomed by a sufficiently 
»^-educated Palate, and a rather iaatidious Stomach ; — 
IwAaps this certificate of the reception of tlic respective 
[WparationB — will partly apologise for the Book cont^n- 
tat a emaller number of them than preceding writers on 
tins gratifying subject have Iranscribcd^for the aniuse- 
Bient of "every man's master," the STOMACB* 

Numerous aa are the Bccoipts in former Books, they 
firj little from each other, except in the name given tn 
them ; the processes of Cookery are very few, — I have 
endeavoured to describe each in so plain and circamston- 
tint a mamier, as I hope will he easily understood, even 
tiy the mnateur, who is unacquainted with the practical 
part of Culinary concerns. 

Old Hocskkeefbrs may thinlc I lave been tediously 
nBDUte on many points which may appear trifling : — my 
Predece*soTS seem to have considered the RumMHUTa of 
CoosEBV quite nnworthy of attention. These little deli- 
cate distinctions constitute all the difference between a 



bi QMkbi Oci^ Df 






li^ldiuL dep«i<l."— ^tf H 



16 INTRODUCTION. ^ 

common and an elegant Table^ and are not trifles to the 
Young Housekeepers^ who must learn them either from 
the commmiication of others^ — or blunder on till their 
own slowly accumulating and dear-bought experience 
teaches them. 

A wish to save Time, Trouble, and Money, to inex* 
perienced Housekeepers and Cooks, — artd to bring ihe 
enjoyments and indulgences of the Opulent within reach 
of the middle Ranks of Society, — were my motives 
/or publishing this book ; — I could accomplish it only by 
supposing the Reader (when he first opens it^) to be at 
ignorant of Cookery^ — as I was when I first thought of 
writing on the subject.* 

I have done my best to contribute to the comfort of 
my fellow-creatures ; — ^by a careful attention to -the di- 
rections herein given^ the most ignorant may easily learn 
to prepare Food^ not only in an agreeable and whole- 
some^ — but in an elegant and economical manner. 

This task seems to have been left for me^ and I have 
endeavoured to collect and communicate in the clearest 
and most intelligible manner^ the whole of the heretofore 
abstruse Mysteries of the Culinary Art^ which are herein^ 
I hope^ so plainly developed^ that ihe most inexperienced 
student in the occult Art of Cookery may work from my 
Receipts with the utmost facility. 

I was perfectly aware of the extreme difficulty of 
teaching those who are entirely unacquainted vrith the 
subject^ and of explaining my ideas effectually by mere 
Receipts^ to those who never shook hands with a Stewpan* 

In my anxiety to be readily understood^ — I have been 
under the necessity of occasionally repeating the same direc* 
tions in different parts of the book^ but I would rather be 
censured for repetition than for obscurity — and hope not to 
be accused of Affectation, while myintentipn is Perspicuity. 

* " De toutet les ConnolManeei n^coBudnf h YhnmtalM Kraffranta, la pint 
agrteble, la plus importante ii la conservation des hommes. et ii la perpetolU^ 
des totttes les Jonissances de la nature, o'est la parfaite oonnoisaance dcs alimens 
destin^i k former notre constitution, ii fbrtifler tons noe membres, k raniin«r 
ces oiganes destine k la perfection des sens, et k Atre les mMiateun des talems 
de I'esprit, du gtoie, 6lo. dec 

"C'estdusuc ezprim^ depM fluidefalimentaires; qu'est form^ le tisni de 



notre freie machine ; c'est au chyle qui en prorient, que notre sang, nos chairs, nos 
nerfs, nos oiiganet, et tous nos sens^ doirent leur exist 



itence «t leur sensibility.* 






INTRODUCTIOlf. 17 

Oar ueighboura id France are so justly famous for Uieir 

iktUiD the ufTuirs of the Kitchen, Cliat llie adaiie says, 

"Ji many French/ten, <u many Cooks." Siirrounticd 

I Mlliey are bv a profufiion of the nost delicious Wines, 

idaedaciiig Liyveurg offering evory temptatiou to render 

B deliglitful, yet a tippling Frenchman is a 

They know how, so easily, to keep Life in suSicicnt 
Kfah by good eating, that they require little or no 
wewing op with liquid Stimuli. — This accounts for that 
" feu/pw* ffai," and happy equilibrium of the animnl 
•pirits which they enjoy with more regularity than any 
people; — their elastic Stomachs, nnimpaired by Spirituous 
Liquors, digest vigorously the food they sagaciously pre- 
pare, sod render eaailyassimiluhle by cooking it aufflcient- 
ij, — wisely contnTing to get half the work of the Stomach 
done by Fire and Water, tiU 



See (3) and (215,) 4c. 

Tlie Cardinal virtues of Cookery, " CLEiNUNKSSj feu- 

fi:»UtY, KOOBISIIMENT, >N1» P*LATEA8LENKSS," preside 
orer each preparation ; for I have not presumed to iii- 
«m a single composition, without previously obtiuning 
lie "imprimatur" of an enlightened and indefatigable 
■' COMMITTEE OF TASTE," (composed of 
thorough-bred grands gourmands of tlie first magnitude.) 
whose cordial co-operation I cannot too highly pmise ; 
and here do I most gratefully record the unremitting zeal 
they manifested diuing their arduous progrew of proving 
the respective Recipes, — they were so truly philosophically 
u\A disinterestedly regardless of the wear at\& tear of 
tteth and stomach, that their Labour — appeared a 
Pleasure to them. Their laudable perseverance li 
sUed mc to give the iiiesperienced Amateur an ui 
Guide how to excite as much pleasure as possible 
Palate, and occasion as little trouble as possible to the 
Principal Viscera, and has hardly been exceeded by those 
determined spirits who lately in the Polar expedition 
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b»Ted the otlier extrenin of temperature, &e. in spite 
Wholes, Bears, Icebergs and Starvation. 

Every attention hna been paid in directinf; the propoN 
lions of the following CompoxitionB, not merely to maltv 
ihem inviting to the Appetite, but agrecahlo and useful 
to the Stomach — nourishing without being inflammatoiyi 
and uivouiy without being surfeiting, 

I have written for thonc who make Nourishment the 
chief end of Eating,* and do not desire to provoki 
petite beyond the powers and necessitiefl of Nature ; pro- 
ceeding, however, on iho purest Epicurean principles ol 
indulging the Palate as far as it can bo done without in^ 
jury or oScnco to the Stomach, ami forbiddingt nothiiijt 
but what is absolutely unfriendly to Health. 




H ha MB (it, ud drltik iKiiir llua he emn Hind, nar lun hli np irkl 
htSU lUI il : or Mka till great eaUroF KenI whnm FitLLKKplacrtwiiaiia I 
WonUn,ual*11>ixtbAh>dia«itirllIi tui Ohif^imnitfeiimmiitm 

LudOH HMmnl-^ ■ EUUdlou Aiipslllii, onli U bs sirlUd I7 futwdl 
MtlH, a tbi bniM of naada othimU, Ibo iai>gu« of TknuImM JV«I» 

pinoB wlio hH sued kiw ud nid UHe «ni)ii|i1i In wiak M hits iu 'fOa 
SBBind HeiHdinjr b) BeSntlBc pruidpln. thai It to nj, 90 jirrpnnd Ihal Ifi 
ptbd* be nol omadtd-.tliat It ba niidaTed wyafHlatHDlntlbaSlviiuditii 
glliBulaJy eontiiliat* Is Hulth : CHdUng Kim u u nlniBl (a the TJnnu « 
JurmaM of thmt nsmUimi and dalUa, plinieal and luteUacluL VkIA M 
itltaldlwkuidDeauidd^dMcit hli nitiu*." Far ihia UlaRnliao I ib I 
dabMd la mrSenllllc biiSi A^Mui Oiliv. Jun. vltll vIiih imdiM AM 
nUena aawal wa of thia wark an tsikbed. In vhich I k*n iff--' -i^l^ 

^■■AIUhh* Am b mna liniDbdialslj nace^uj ts Itfa Ihui Pood. U- ._. 
!edn of the latter aBcmii pf mora Iminclaaoe ; It odialta nrtaiolj of gro 
nriB^. and a Ehstoe ii men (VMneBllr In nt poaei. A TtrriMnuidifiiil 
dkthu commonlr bean naimiumdtd ai n>^ omdadtl 10 iTaalth ; bof 
Tariad diet wai aqull} condricnt ailti healU^ at the rttj ttrtst ra^oai 

eriierfeiiccd Die gmlMl eitninltloi of bud tittttU. unn dri'tn Id In 
aa tiMirlMfll renuTCC. mo; run onl In pmlaa of atimple diet; bat LAepTobali 
llt;r k (li4t nulhlr^ bat tbB dread of former auflhriDjTi Doatd have^vaiilliAmthi 
nwiJiiIlBn ID pene'on la b ilrid ■ none of abetiimwi, wblch pen 
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Thi* is by no means so difficult a task as some gloomr 
plulosopliers (uninitiated in Culinary Science) have trieil 
u make tiie world believe — wLo- seem to have delighted 
io petHuading you, that every thing that is Nice must he 
iDlkius; — and that every thiug that is Nasty is wholesome. 



Worthy William Shakspeore declared he never found 
I philosopher who could endure the Toothache patiently, 
-~iiie Editor protests that he has not yet overtaken one 
who did not love a Feasc 

Those Conical Slaves who are so silly as to suppose it 
Dabecoming s ^sc man to inJnljjc in tlie conimon com- 
fflftaof Life, should he answered iu the words of the French 
philosopher. " Hey — What, do you PhJlosoplicrs eat 
uiaties?" said a gay Marquess. " Do you think," re^ieA 
"" WKS, " That God made good lhmg& only- for Fod»?" 
jr individual, wbo is not perfectly imbecile and 
underatanding, is an Epicure in his otvn way — 
_ icures in boiling of Potatoes are innumerable, — 
! penection of all enjoyment depends on the perfection 
of the faculties of the Mind and Body, therefore- — llie 
Temperate Man i* lAe grealat Epicure — and the oidy 
true Fdyptimry. 

The Pi.EASUJiKS of the Tabls have been highly ap- 
preciated aad carefully cultivated in all Countries and in 
all Ages,* — and in spite of sll the Stoics, — every one will 
allow they are the first and the last we enjoy, — and those 
W6 Usie the oflencst, — aboDe a Thoutcmd limee in a 
Year, every Year of our Livet ! 

mt !■ h >a »h> end hnn no anch apfrnheiuiOD, could ngt be indbind to iind«r- 
WKsT If Umt did. <nn1d not Idhk emliiKie. 

'fa all laiH. Jinal ■Uo^'UUb mnit he Tnodo for the nuikll?H9 of honiAD 
ttfvn : 1^ dfnn* and appntllH ijf muikind mwA. m & cerUin dtgiva, ho 
uWHiJ. and tba nan vha nrimiabe mewl uwlU vJlHmiuw the liiaulacnt 
TtHM, vhi>. wUM fas Endoniun to pminnla Ihe true liUmu al lili childccn. 
■bnlUntlie loU iiifiiTDHialiifkUlboHlniuHieDlplEUaKivliichltieTMkedii' 
IWJb. IfllcnMbepalDlEdDiilto mankind that »niBartk!eBiiHdaiti>i>d were 
kMhl "Wis othm mn in their nsnn innweiit, «nd Ihu the IniWr wire 
nnsmiB. TwtolM. SDd piBUUit. Ihcj mfehl. ptrlmin, Im tndngal lo touRB 
»nt wfcicb were hnrtflil. and qoaflne lliBinKl™. lo IhoM ithich wertinnocent.- 

T'4'dl, BabtnuD, I7IA Vol. ILp, mam) f«(, ladDDleiimlorHg, 4S^ 
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Thb Stomach is the mainspring of our System-^-— if it 
be not sufficiently wound up to warm the Heart and sup- 
port the Circulation^ — the whole business of Life^ wul» 
in proportion^ be ineffectively performed, — we can neither 
Think with precision, — Walk with vigour, — Sit down 
with comfort, — nor Sleep with tranquillity. 

There would be no difficulty in proving that it influ- 
ences (much more than people in general imagine) all 
our actions ; — the destiny of Nations has often depended 
upon the more or less laborious digestion of a Prime 
Minister.* — See a very curious anecdote in the Memoirs 
of Count Zinzendorfp in Dodsley's Annual Register for 
1762. 3d edition, p. 32. 

The philosopher Pythagoras seems to have been ex- 
tremely nice in eating ; among his absolute injunctions 
to his disciples, he commands them ''to abstain from 
jBeans." 

This ancient Sage has been imitated by the learned 
who have discoursed on this subject since, — who are 
liberal of their negative, — and niggardly of their positive 
precepts — in the ratio, that it is easier to tell you not to 
do this, than to teach you how to do that. 

Our great English moralist Dr. S. Johnson, his bio- 
grapher Boswell tells us, " was a man of very nice dis- 
cernment in the science of Cookery," and talked of good 
eating with uncommon satisfaction. ''Some peoplcji" 
said he, " have a foolish way of not minding, or pretend- 
ine not to mind what they cat ; for my part, I mind my 
belly very studiously and very carefully, and I look upon 
it that he who does not mind his belly, will hardly mind 
any thing else." 

The Doctor might have said, cannot mind anything else 
— the energy o/*owr Brains is. sadly dependent on the be- 
haviour of our Bowels t — those who say, 'Tis no matter 

• See the 2d, 3d, aad 4th paget of Sir Wm. Txmplx*! Eitay on VuemtiifQii 
Gout bit Sfoxa. 

t '* He that wonld hftre ft dear Headt must hare a dean ^fomac^**— Dr. 
Chsynb on Health^ 8vo. 1784, p. 34. 

" It is sufficiently manifest now much uncomfortable feeUnffs of the Bowels 
afEact the Nervous System, and how immediately and completely the general 
disorder is relieved by an alvine evacuation.**— p. t3. 

" We cannot reasonably expect tranquillity of the Nerroot System, whilst 

there is disorder of the digestive organs. As we can perceiTe no permanent 

.tource ofBtrengih but from the digestioii ot our food, it becomes important oa 
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*)iU weeatiOr wliat we drink, — may osneU say, 'Tis no 
mttUT whether wc eat, or whether we driuk. 
The following Anecdoies I copy I'rom BoawBLt's hifi 

J^ruon. — ''I coald write a. better Book of Cookery 
^lin hjis over yet been iiTitten ; — it should be a book 
<n philosophical principles. — 1 would tell H'hnt is tile 
best Butcher's meal, — the prtper seasons of different 
Vegrt»bles, — «nd then, how' to roast and boil, aiid to 
Minpotind." 

DiUf. — Mrt. GIusm's Cookery, which is the best, was 
written by Dr. Hill. 

Jolmson. — " Well, Sir — this shews how much better 
liie subject of Cookery * may he treuted by a Philoao- 
|kr;f — but you shall see what a book of Cookery I 

(Mike, aad shall agree with Mr. Dilly for tlic Copy- 
m-Seward,—" That would be Hercules ^vith the 
^deed !" 
won. — " No, Madam ; Women can spin very well, 
—but ihev cannot make a good book of Cookery." See 
■ Ip.'SJl. 




^_ . . a Albomcu 111 coagulBtud J 

"IdAuV. and wfaol iirths inoj»t Lmpoitaat cbinge, 




22 INTBODUCTIOK. 

Mr. B. adds^ " I never knew a man who relished good 
eating more than he did : when at Tahle^ he was totally 
absorbed in the business of the moment : nor would he^ 
unless in very high company^ say one word, or even pay 
the least attention to what was said by others^ until he 
had satisfied his Appetite." 

The peculiarities of his Constitution were as great as 
those of his Character : — Luxury and Intemperance are 
relative terms^ depending on other circumstances than 
mere quantity and quality. Nature gave him an excel- 
lent Palate^ and a craving Appetite, and his intense Ap- 
plication rendered large supplies of nourishment abso- 
lutely necessary to recruit his exhausted spirits. 

The fact is, this great Man had found out that Animal 
and Intellectual Vigour,* ofre mvxh more entirely depen* 
dent upon each other, than is commonly undergdod ; 
especially in those constitutions, whoso digestive and 
chylopoetic organs are capricious and easily put out of 
tune, or absorb the " pabulum vitoe" indolently and im- 
perfectly, — with such, it is only now and then that the 
"eensorium commune" vibrates vnth the full tone of accu- 
rately considerative or creative energy. " His favourite 
dainties were, a leg of Pork boiled till it dropped from 
the bone, a veal-pic with plums and sugar, or the out- 
side cut of a salt buttock of beef. With regard to Drink, 
his liking was for the strongest, as it was not the Flavour, 
but the Effect that he desired." Mr. Smale's account of 
Dr. Johnson's Journey into Wales, 1816, p. 174. 

Thus does the Health always, and very often the Lifr 
of Invalids, and those who have weak and infirm Sto- 
machs, depend upon the care and skill of the Cook. Our 
Forefathers were so sensible of this, that in days of yore 

*' But when water it the medium through which heat is applied— as in Botl- 
iNQ, Stkwing, and Barfno, the effects are somewhat different, as the heat 
never exceeds 212**, which is not sufficient to commence the process of brownins 
or decomposition, and the soluble constituents are remorea bj beinj; dissolved 
&a the water, forminff soup or broth ; or, if the direct contract of the water be 
nrevented, tncv are dissolved in the Juices of the meat, and separate in the 
form of GravY. 

Vide Supplement to Encyclop. BriL Kdin, vol. iv. p. 344, the Article " Food,** 
to which we refer our reader as the most scientific paper on the subject we have 
•een. 

* ** Health, Beauty, Strength, and Spirits, and I might add all the faculties of the 
Mind, depend upon the Organs of the Boaj ; when these are in good cnrder, the 
thinldng part is most alert and active, the contrary when they are disturbed or 
diMoaaea. -^Dt, Caoooan oit Nursing Children, 9ro., 17S7 P> a. 
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if consequence thougLt of making a day's joumer 
without taking hia " Macihtkr Coquobuk" with Lini. 

The rarity of this talent in a high degree ia so well 
nnderstood, that besideB rery conBiderable pecuniary 
compensation. Ids Majesty's first and second Cooks * arc 
DOW Esquires by their office ; we may have every reason 
to suppose tbey were persons of equal dignity heretofore. 

In Dr. Page's " Forme of Curff" 8vo. London, 
1780, we read, that when Cardinal Otto, the Pope's 
Li^te, woa at Oxford, A.D. 1248. hia brother officiated 
as " Maoistbr CoquiNjS." 

This important post has always been held as a aitua. 
tion of high trust and roufidence; and the "AfAONua 
CoQUBS," AngUce, the Matter Kilehener, has. time imtne- 
morial, been an Officer of considerable dignity in the 
palacea of Princes. 

The Cook in Plautus (Pseudol) k called " Homi- 
num Krnatorem," the preserver of mankind ; and by 
IfERCTEit " M« M^deein qui guerit radkalement deux 
maladies morleSes, /a Faim et la Soif." 

The Norman Conqueror William hoalowed se^'eraI 
portions of Land on these highly favoured domestics, the 
" CoauoHUM PBjEPOsircB," and " CoQUUs Regius ; a 
Uanor was bestowed on Bobert Argyllon the " Osakd 
Qdbdx." to bo held by the following sen'ice. See that 
yenerablc Record the Doomsday Book. 
" AddingWn — Co. Surrey. 

" Robert Argyilon holdeth one carucate of Land in 
Addington in the County of Surrey, by the service of 
making one mess in an earthen pot in the kitchen of our 
Lord the King, on the day of bis coronation, called "De 
la Grouts," i. e. a kind of Plum porridge, or Water-gruel 
with Plums in it. This dish is still served up at the 
Roja! Table at Coronations, by the Lord of the said 
Honor of Addington, 

At the Coronation of King George IV., Court of 
Claims, July 12, 1820: 

• "We liaie •one good fumlMM in EBElina of Iho nsmo of Cnok or COu. 
•IH»li* from real and proftwfen*! Cooki : nnd thtf? ncpd nol bo flihanifrd 
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" The petition of the Archbishop of Cantbrbubt,? 
which was presented by Sir G. Nayler^ claiming to per-, 
form the service of presenting a Dish De la Groute 
to the King at the bazuiuetj was considered by the Court,. 
and decided to be allowed." 

A good Dinner is one of the greatest enjoyments of 
human life ; — and as the practice of Cookery is attended 
with so many discouraging difficulties^* so many disgust- 
ing and disagreeable circumstances, and even dangert, 
we ought to have some regard for those who encounter 
them, to procure us pleasure, and to reward their atten«. 
tion by rendering their situation every way as comfortable 
and agreeable as we can. He who preaches Integriitf to 
those in the Kitchen, (see " Advice to Cooks") may be 
permitted to recommend Liberality to those in the Par- 
lour; they are indeed the sources of each other. Depend 
upon it, " True Self-Love and Social are the same /" 
" Do as you would be done by ;" give those you are 
obliged to trust— every uiducement to be honest, and no 
temptation to play tricks. 

When you consider that a good servant eats t no more 
than a bad one— how much waste is occasioned by pro- 
visions being dressed in a slovenly and unskilful man- 
ner — and how much a good Cook (to whom the conduct 
of the Kitchen is confided) can save you by careful 
managemcnt-r-no Housekeeper will hardly deem it an 
unwise speculation, — it is certainly an amiable cxperi^ 
ment,-^to invite the Honesty and Industry of domestics 

* It is said, there are bkvrk chances offolntt tven the mott simple dM te<Nf 
presented to the Mouth in absolute perfection ; for instance, a jlko of Mirrroir. 

1st— The Mutton must heffood. 

2d.— Must have been kept stgood time. 

3d.— Must be masted at Kgood fire. 

4th.— Br a good Cook. 

Mh.— Who must be in good temper. 

6th.— With all this felicitous combination yon must hare good luck, and 

^i\L.—Oood Appetite.- The Meat, and the mouths which are to eat it, ^iiuk 
be ready for action at the same moment. 

t To guard against " la gourmandise" of the second taUe, "provide each of 
yonr servants vrith a lar^e pair of spectacles of the highest magnifying power, and 
never permit them to sit down to any meal without wearing them ; they are as 
necoksary, and as useful in a Kitchen as Pots and Kettles : they will make a 
Jjurk look as large an a Fowl, a Goose as big as a Swan, a Leg of Mutten as 
lar^e as a Hind Quarter of Beef; a twopenny loaf as large as a quartern ;" and as 
i'hiJosophers assure you that Pain even is only imaginary, we may justly believe 
the same of Hunger ; and if a servant who eats no more than one pound of food 
imagines, by the aid of these glasses, that he has eaten tliree pounds, his hun- 
ger will be as fullv satisfied— and the addition to your Optician's Account, will 
soon be overpaid by the Subtraction from your Butohef ■ and Baker's. 
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)i* fstEiii^ diem &n Example itf LU'eralilj/, — at least »liew 
ibem, tliul " aeeortHnff te tketr Paint vili bf Ihfir Gaijia." 
Avoid all nfipronfhes toiv-ards Familiarili/, — wljtch l<) 
a provn-b is accompanied b; Conlgmpt, aiid iona Lrrejibs 
Um Deck of Obedience. 

A Lady gave ns tbe following account of the proffrets 
'fa Favourite : 

"The Firtf year. She was an excellent Servant ; the 
Awwrf, a kind' Mistress ; the TAiW, an intolerable 
Tjnnt; at wlione disDiissal, every creature about my bouse 
lejoiced heartily." 

Hon-ever, Servwits are m 
imti conduct than scolded o\ 
them when they do right — to cherish the desire of pleas- 
is{ ia th&m, you must shew them that you are pleased : — 



By sucli conduct, ordinary SerTants may be converted 
inlo Good ones; — -/eic! are lO hariiened, as not to feel gra- 
ined irhen they are kindli/ and liberally treated. 

It is a good maxim to select Servajita not younger tlian 
mivi ,~-i>efore tliat age, however comfortable you may 
endeavour to make them, their wajit of experience, and the 
Hope of something still better, prevents their being satisfied 
with their present Btaie, — After, they have had the benefit 
ofesperience; if ihey are tolerably comfortable, they will 
mdeavonr to deserve the smiles of eveA a moderately kind 
mailer, for Fear they may change for the vmne. 

Life may indeed be very fairly divided into the seasons 
of HopH and Fear. In Youth, we hope every thing 
may be right ; — in Kav., -we fear goery thing wUl be lerong. 

Do not discharge a good servant for a slight offence — 

UCK AN KAT-nSE IS THE SAMB IS ALL EIAIIONB ; if VOU 

«M cnm-ince your Servants that you have a penerous and 
aaodderaie regard for their Health and Comfort, why 
Aonld Yon imagine that They will be insensible to the 
L^M they receive ? 



26 INTBODUCTIOK. 

Impoae no commands but what are reasonable — ^nor re* 
prove but with justice and temper — ^the best way to en* 
sure which is^ never to Lecture them till at least One day 
AFTER tkey have offended you. 

If they have any particular hardship to endure in yoQt 
serrice, let them See that you are concerned for the ne- 
cessity of imposing it. 

If they a/re sick, — ^remember you are their Patron as 
well as their Master ; remit their labour^ and give them 
all the assistance of Food^ Physic^ and every comfort in 
your power. — Tender assiduity about an Invalid is half 
a Cure ; it is a balsam to the Mind^ which has a most 
powerful effect on the Body^ soothes the sharpest Pains^ 
and strengthens beyond the richest Cordial. 

The following estimate of the Expenses of a Female 
Servant^ was sent to us by an experienced Housekeeper. 

They are often expected to find their own Tea and 
SuGAR^ — which with sober servants is the most comfort- 
able meal they have^ and will require : 

£. «. (I. 

xlftli ft pound of X6ft jMf* WIOy i W*>.i>«> w w w *»<i>.w«i» *>«»*» ^ rjT ammmmi % 1 A fi 

Ditto ditto 8uf{ftr fwr vottSk **» » »» f»r»»» n»»M »t*»»*0»»t M > 

4 pftir Ox onOM j90y* flwmi fi <*<i»«i»w>i»»»»<w «»«■«»«><»». *»#» w «w<wo»«w.M^i«wwww«i>*» 18 .0 

8 pftir of blftck worsted 8tocki ngB «>»»»ip«w<».w« w »»w»w«i».w w »w<w«»»i»w.w<w « »» 4 

« pftir Ol WultO cotton ulttO —*t r» »» »m»»»»»» r» » »»m *»*»«» »»* »»t o« «>«i»*><wi<w<w»»i O V 

6 Aprons— 4 chock ftnd two whit e *» #»*»<— «»«w » «».»i. »»»»<.. «i.«i,<»ii. « »« «,<» 10 9 

A Bonnet, ft Shftwl or Cloftk, Pfttteni, kc Ribftndi, Hftndkerehiefs, 
Pini^ Needles, Threads, Thimbles, Sdsson, ftnd other working 
tools,— -Stays, Stay-tape, and buckrftm, kc dec. „,.,,., 800 

£9 8 

Besides these^ she has to make a shift and buy petti- 
coats^ pockets^ and many other articles. 

We appeal to the neatest mandkfing and most economical 
Housewife, to inform us how this can be done^ and how 
much a poor Girl will have remaining to place to her ac- 
count in the Savings Bank — for help in Sickness, when 
out of Place — and for her support in Old Age* Here is 
the source of the swarms of distressed Femides which we 
daily meet in our streets. 

Ye, who think that to protect and encourage Virtue is 
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Se ie$t preventive Jrom Via, reward your Female Ser~ 
DHnU itiierailj/. 

Chabiti should begin at home — Prevention is prefer- 
able to Cure — biit I Lave no objection to see your Dames 
ornamenting the Lists of Subscribers to FouinUiDg Hoapi- 
lak and Female Penitentiariea.* Gentle Reader, for a 
detinitiou of tbe word " Charity" let me refer you to tbc 
I3tb Chapter of St. Pad's First Epistle to the CorinthiftnB. 

" To say nothing of the deleterious rapours and pesti- 
lential cxhalationB of the charcoal, which soon iindennbe 
tbe health of t^e heartiest, the glare of a scorching lire, 
and the stnohe so baneful to the eyes ani! tlie complexion, 
are eonttnual aud inevitable dangers; and a Cook must 
live in the mi^st uf them, aa a soldier on the field of battle 
surrounded by ballets and bombs, and Con'GRGve's rockets; 
with tliie only dilfereace, that for the first, every day is a 
figbting day, tliac her warfare is almost always without 
glory, aud most praiseworthy achievements pass not only 
without reward, but frequently without thanks — for tlie 
most consummate cook is, alas 1 seldom noticed by the 
master, or heard of by tbe guests; who, while they are 
eagerly devouring his Turtle, and drinking bis wine, 
care very little who dressed the one, or sent the other." 
— Alfnanach dee Gourmandt. 

This observation applies eapecially to the Seconb Cook, 
orjirtt Kitclien Maid, in large families, who have by for 
the hardest place in the house, and are worse paid, and 
truly verily the old adage, " (he more tenrh, the less wage»." 
If there is any thing right, the cook has the praise — when 
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there is any thing wrongs as surely the Kitchen Maid has 
the blame. Be it known^ then^ to honest John Bull, 
that this humble domestic is expected by the Cook to take 
the entire management of all Roasts^ Boils^ Fish, and 
Vegetables — i. e. the principal part of an Efiplishtnan's 
dinner. 

The Master, who wishes to enjoy the rare luxury of a 
table regularly well served in the best style, must treat 
his Cook as his friend — ^watch over her health* with the 
tonderest care, and especially be sure her taste does not 
suffer from her Stomach being deranged by Bilious Attacks. 

Besides underRtanding the management of the Spit, the 
Stewpan, and the Rolling Pin, a Complete Cook must 
know how to go to Market, write legibly, and keep Ac- 
counts accurately. 

* The greatent rare shonld be taken br the man of faahion, that his Cook's 
health be prusenrod : one hundredth part of the attention usually bestowed on 
his doB, or his horso. will suffice to reirulate her animal system. 

" CleanliDess, ana a proper ventilation to carnr off smoke and steam, ihovld 
be particularly attcndea to in the construction or a kitchen ; the grand scene of 
action, the fire-place, should be placed where it may receive plenty of light ; 
hitherto the contrary haa prevailed, and the poor Cook is continually bMted 
with her own perspiration. —yl. C. Jun. 

" The most experienced artists in Ckwkery cannot be certain of their work 
without tasting— they muHt be incessantly tasting. The spoon of a good Cook 
i» continually passing from the stewpan to hiii tongue : nothing but ftcanent 
tasting his Sauces, Hagoftts, itc. can discover to him wnat progreiis thev nave 
made, or enable him to season a Soup with anv certainty of success ; his PaJate, 
therefore, must be in the highest state of excitability, that the least fanlt may • 
be perceived in an instant. 

''But, alas I the constant empyreumatic fumes of the stoves, the necessity of 
frequent drinking, and often of oad beer, to moisten a parched throat ; in short, 
everv thing around him conspires quickly to vitiate the organs of taste ; the pa- 
late becomoi blunted ; its quickness of feolino and delicacy, on which the sen- 
sibility of the organs of taste depends, grows aailv mure obtuse : and in a short 
time the gustatory nerve becomes quite unexcitablo. 

" Iv YOir FIND vouR CooK NicoLBCT ufs HirsiNB8»— that his RapoMs are too 
liighlv spiced or Salted, and his cookery has too much of the *haut poUt,' you 
may oe sure that his Index of Tiute wants regulating — his palate has lost its 
sensibility, and it is high time to call in the assiHtancc of the a)M>thecury. 

" * Pttrgtr souwnV is the grand maxim in all Kitohens where If. Maiire^Ho- 
tfi has any regard for the reputation of his table. JjCji bom Uammea de Bouch^— 
submit to the operation without a murmur : to bind others, it should be made 
the first condition in hiring them. Those who reflise, prove they were not bom 
to become Masters of their Art : and their indifference to Fame will rank them, 
' OS they deserve, among those Slaves who pass their lives in as much obscurity at 
their own stewpans." 

To the preceding observations from the " Almanruh du Govrmandt,** we 
may add that the AfnuOii4Han will have a still better chance of success, if he can 
prevail on his master to observe the same repfrue which he orders for his Cook, 
or, instead of endeavouring to awaken an idle Appetite, by reading the Index to 
a Cookery Book, or an additional use of the pepper box and salt-cellar — ^rather 
seek it from Abstinence or Exercise ;— the pliilosophical Oourmand will consi- 
der that the edge of our Appetite is generally keen, in proportion to the acti- 
vity of our other habits; let him attentively peruse onr " Peptic Prbcrpts,* 
dec. which briefly explain the Art of refreMhing the Gustatory Nerves and of in- 
vigorating the whole system. See in the following Cliapter on ImriTArioira to 
Dinitbiip— A Redpe tc make Fortv PBaisTALTic Parsuaosrs. 



In wetl-Kgulatcd Pnyate Families the most cc 

be, that the Cook keep a house-book, 
ccQunt of the miscellaneous articles elie 
; and the Butcher's, Baker's, Butterman's, 
ii'a. Fishmonger's, Milkman's, and Washing 
BDU are brought in every Monday ; these it is the dntv 
of the Cook to examine, before she presents them to her 

^ layer every Tuesday momiag, to bo discharged. 
jfa adoanioffe of paying »«c/l hilU weeklg it inraieu- 
UU i among oliiers — the constant check it nfibrds against 
«oy escess beyond the sum allotted for defraying them, 
and the opportunity it gives of correcting increase of ex- 
pense in one week by a prudent retrenchment in the next. 
"If you woidd live even with the world, calculate your 
npcDitee at Half yam Income — if you would grow RicA, 
» One Third." 

It ia an escelleut plan to have a table of rules for regu- 
ktiag the ordinary expenses of the Family, in order to 
fbeek any innovation or excess which otherwise might be 
introduced unawares, and derange the proposed distribu- 
lifln of the annual revenue. 

To understand the Economy of HottifAoid Affatn is 
not only esseutial to a Woman's proper and pleasant per- 
fonoance of the duties of a Wife and a Mother, but is 
indispensable to the Comfort, RespectabiKty, and general 
Welfcre of all Families — whatever be their Circumstances. 

The Editor has employed some leisure hours in collect- 
ing Practical Hints for Instructing Inexperienced House- 
keepers in the useM 

Art of Prorriding Comfortijhb/ for a Family; 
which is displayed so pluidy and so particularly, that a 
Young Lady mav learn the delectable Arcana of Domestic 
A^rs, in as little time as is usually devoted to directing, 
the position of her Hands on a Piano-forte, or of her Feet 
in a Quadrille — this will enable her to make the Cage of 
Matrimony as comfortable as the Net of Courtsliip was 
(harming. For this purpose he has contrived 
A Housekeeper's Lbdoer,* 



A Plain ttnif Eaty Plan of Keeping Aeeurate Acfountt 

the Eipenten of Housekeeping, tekich, with only 

One Hour's Atibntion in a Week, 

wXenalileyau tobalnncetxIlRiichaccDuntawttli tlieuttnoMT 

Exootneu; an accujitable acquisition to All, who admk' 

that 

ORDER AND ECONOMY 

COMPORT AND INDEPENDENCE. 
PuUitked hy Geo. B. Whittakeh, Ave Maria Lane. 

Price, Bound, tcilh Rulad Pagrifor Aeeotmlt, j'o. &. 

Tt IB i^iiio»it impoasiblo for a Cook in a large Family, \ 
attend to tho business of the Kitchen witli any certainty 
of perfection, if employed in other household 
is a service of such importance, and bo difficult to perform 

:n tolerably well, that it is sufficient to engrosa the 
attention of one person. 

If wa take a review of the Quali/teatione which art 
iwiitpenBoMe in tliat hig/dy eilimaile domeetie, a Own 
OooK, we shall find that very few deserve that 

" The majority of those who set up for ProfessoTS of 
this Art, ore of moan ability, selfish, and pilfering every 
thing they can ; others arc indolent and insolent. Tlu>«e. 
who really understand their business (which are by for the 
smallest number), are too often either ridiculously saucy, 

insatiably thirsty; in a word, a good subject of this 

"God sends meat," — who sends Cooks ?f the proverb 
has long saved as the trouble of guessing. Vide jjffnomiol 
deM Gourmcmdt, p. 

ShiniiiiillHqihili and ittona of tlfihl : tierhuilnt mngluaU. IhDI iha 
H HUilile when thsconUnli of hir lattlt bnbhlo. ollhonjli lliej bs cImLj 
■Bd, tuA that jihv iiiBT be planviid bcrare tlifipot bullii over: her vidllory 
, Di^thl to bo diHrimlnAte {*>Lct> BOTtnl •auircpailf an bi ^ntlc '' *^ 
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re all, her olbotoriei ihonld li« 



et DinB *tt erael] be hbthlr mienltble of 
I diillu^ilrii Ibc purfccSon of UDsUlii IB- 



bUulr 111" ID miinlHa and omDrraiuiii. 

" II li frnm till eiquMtt ■snilHll'ljiirhir mUU, llut m Bdnili* ul todia 
gf Uie Cook : IMm the illUinoe between the oICuUft and npid oigani It vUl H 
Bcn. that IbdrpurrectluiiltllldiiipeiitBble.''-'.^, r^ '"- 

t A fUaitlnBi r/DHrMondntranLiUkat thaDldBtorri 
- ■■.'mobab1» ' — •■■'--■ ' 
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Of wtat value then is not this book ? — which will 
render every perspn of eominon senee a good Cook in aa 
little time as it can be read through attentively, 

If the Masters and Mistresses of Families will Bomo- 
linKS condescend to make an amusement of this Art, they 
win escape numberless disappnintmenta, &c. which those 
who win not, must occasionally inevitably sulFer, to the 
detriment of both their Health and their Fortune. 

I ^d not presume to offer any observations of my own, 
till I had read all that I could lind written on the subject, 
ifid submitted (with no small pains) Co a patient and at- 
tentJTe consideratiou of every preceding work, relating to 
culinary concerns, that I could meet with. 

These hooka vary very little from each other ; except 
in llie preface, they are 

"Like in eU elin u ono Egg to UMbnr." 
" Ai uno, dUce omttes ;" cutting and pasting have been 
mnch oflener em^Joycd than the Pen and Ink ; any one 
who bas occasion to refer to two or tliroe of them, will 
God the Receipts almost always "verimtim el literatim;" 
eqaallv unintelligible to those who are ignorant, and use- 
less to those who are acquainted with the business of the 
Kitclicn. 

I have perused not fewet than 250 of these volumes. 

During the Herculean labour of my tedious progress 
through these hooka, few of which afford the germ of a 
single idea, I have often wished that the authors of them 
had been satjaficd with giving na the results of tlieir own 
practice and experience — instead, of idly perpetuating tlie 
errors, prejudices, and plagiarisms of theu" predecessors. — 
the strmige, and unaccountable, and uselessly extravagant 
fanagoB, and heterogeneous compositions, which fill dieir 
pageSj are combinations no ration al being would ever think 
of either dressing or eating; and without ascertaining tho 
practicability of preparing the receipts, and their fitness 
for food whcD done, they should never have ventured to 
tecommend thera to others: — the reader of them will 
often put the game qiusre as Jeremy, in Congreve's comedy 
of " Love for Love," when Valiinthie observes, "ibero's a 
pue doubled down b Epictetus that is a feast for a 



92 INTRODUCTION, 

Emperor. — Jer, Wa« Epictetus a real Cook, or did he 
only write Receipts V* 

Half of the modem Cookeiy books, are made up with 
pages cut out of obsolete works, such as the '' Choice 
McmutU of Secrets,'* the *' True Gentlewoman's Delight/' 
&c. of as much use, in this Age of refinement, as the fol- 
lowing curious passage from *' The Accomplished LoMe 
Rich Closet of Rarities, or Ingenious GenUewoman's Der 
lightfvl Companion," 12mo. London, 1653, chapter 1, 
page 42 ; which I have inserted in a note* to ^ve the 
reader a notion of the barbarous manners o/the l&th een^ 
tury, with the addition of the Arts of the Confectioner^ — 
the Brewer, — the Baker^ — the Distiller, — the Gardener^ 
^-the Clearstarcher,— -and the Perfumer, — and how to 
make Pickles, — Puff Paste^ — Butter, — Blacking, Ac- 
together with my Ladg BountifuTs sovereign remedy for 
an inward Bruise, and other ever-failing Nostrums — ^Dr. 
KiUemquick's wonder-working Essence, and fallible Elixir 
which cures all manner of incurable maladies directly min/* 
\x\/d~-Mrs. Notahle's instructions how to make soft pb- 
matum, that will soon make more hair grow upon thy 
Head, '* than Dobbin, tliy thill-horse, hath upon his tail," 
and many others equally invaluMeU! — the proper ap- 
pellation for which would be '^ a dangerous budget of 
vulgar errors," concluding with a bundle of extracts &om 
" the Gardener's Calender/' and " the Publican's Daily 
Companion." 

Thomas Carter, in the preface to his ''City and Country 
Cook," London, 1738^ says, '' What I have published is 

* "A Oentlewoman beinit at table, abroad or at home, mnst obtenre to keep 
her body straight, and lean not by any means with her elbows, nor by raTesons 
gesture discorer a voracious appetite ; talk not when you have mecA in your fiumA, 
and do not smack like a Pig, nor venture to eat Spoonmeat so hot that the tears 
stand in vour Eyes, which is as unseemlv as the GenUeunman who pretended to 
have as little a Stomach as she had a Mouth, and therefore would not swallow 
her Pm$ by spoonsful ; but took them one by one, and cut Ihom in two before 
she would eat them. It is very uncomely to drink so large a draught that your 
Brrnfk is idmost gone— and are forced to blow strongly to recover yonrsdl— 
throwing down your liquor as into a Funnd is an action fitter for a Juggler 
than tkUentUwoman : thus much for your Observations in general ; if I am de- 
fective as to particulars, your own prudence, discretion, and curious observation* 
will supply. 

" In Carvino at your own Table, distribute the best pieces first, and it will 
appear very comely and decent to use a Fork ; so touch no piece of Meat withoutft. 

" Mem. The Engliith are indebted to Tom Coryat for introducing th« Pomc, 
for which they called him Furcifer "—See his Crudities, vol. L p. lO0.~BditlOB 
me^ 8to. 
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iilmwt the only book, one or two excepted, which of late 
Years bos come into the world, that liAS been the result 
of the author's own practice niid experience ; for tliongh 
■reiy few eminoiit practical Cooks have ever cared In 
[ultlishwhatthey knew of ihe art, yet they have bcun pre- 
mled on, forusmaJi premium fromaBookBeller, to lend [heir 
names to perTormaneesin this art, unworthy their awning." 

Robert May, in the introduction to liis " Accomplitied 
Caoi," 1665, says, "To ail koneti and weH-intendini; 
fenant of mg profusion, awi alien, this book cannot but 
k aeeepla/ile, <u it plainly and pi-ofitaUg diaeonert the 
myitary of the whole arti for wluch, though I may he 
envied by eomo, that only value tbeirprivato interests uhuve 
posterity and the puhlic good; yet, (lie adds), God and my 
own conscience would not permit me to buiy thoi^, iny 
esperienccs, with my silver linirs tn the grave," 

Tboee high and mighty Mastcre and Mistresses of tjic 
Alimentary Act, who call IhemselvcB " Pro/en" Cooks, 
are said to bo very jealous and mysterious beings: and that 
if in a long life of laborious Stove work, they have found 
out a few useful aecrots, they seldom impart to the pub- 
lie the fruits of tbeir eKperience ; but sooner than divulge 
their discoveries for the benefit and comfort of their fd- 
low-creaturos, these silly, selfish beings will rather run the 
risk of a reprimand from their employers, and will sooner 
spoil a good Dinner, than suifer their fellow-scrvanU to 
»ee how tJiey dress it ! ! ! 

The eiJIy selfishness of short-sighted mortals is never 
more cxtrenclyabsurd than in tlieirunprofitableparsimony 
of what is of no use to them, hut would bu of aotual 
value Ui others, — who in return wonld wilhngly repay 
diem tenfold ; — however, I hope I may be permitted 
10 quote in defence of these culinary Professors, a couple 
oTlmea of a favourite old song: 



E^imtbiHiHia Id nn»r*c, bv belp (or hlndcToucrl of mjelflrfaui. iindDdnbltle. 
■M tai ■Mum uniDUUigllili, Inhnkal teinu— AisUc*. nlcknamn— vhfcli, 

■mml iir«iiHiliii iiliiii 1^' nit-U-""-T~'' — "~l — —■'-'•'■ ' ■" 

IB ninmluU. iiirTB but Id itinnd II In aIniiHt lni]Hll«nible otw.-nrit)' : ud. in 
inW.w crtram-nn'lj-fina are ilirprofliMnBiof »ii ul of keepine "Ti «" tii. 
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My Riobipts are the results of experiments carefully 
made, and accurately and circumstantially related ; 

The Time requisite for dressing being stated ; ' 

The Quantities of the yarious articles contained in 
each composition being carefully set down in Numbbb^ 
Wei^t, and Measure. 

The Weights are Avoirdupois ; the Measure, Lyne'^ 
graduated Glass, t. e. a Wine pint divided into sixteen 
ounces, and the Ounces into eight Drachms :— by a 
Wine»gla88 is to be understood two ounces liquid measure; 
—by a large or Tabk-Spoonftd, half an ounce ;— by a 
small or Tecb-Spoonftd, a drachm, or half a quarter of an 
ounce, t. e. nearly equal to two drachms avoirdupois. 

At Price's glass warehouse, near Exeter 'Clmnge, in 
the Strand, you may get measures divided into Tea and 
Table-Spoons. — No Cook should be without one, whb 
wishes to be regular in her business. 

This precision lias never before been attempted in 
Cookery books, but I found it indispensable from the im- 
possibility of guessing the quantities intended, by such 
obscure expressions as have been usually employed for 
this purpose in former works : — , 

For instance : a bit of this — a handful of that — a pinch 
of t'other, — do 'em over with an Egg,-— and a sprinkle of 
salt, — a dust of flour, — a shake of pepper,— a squeeze of 
lemon, — or a dash of vinegar, &c. are the constant phrases; 
season it to your Palate, (meaning the Cook's) is another 
form of speech : now, if she has any, — ^it is very unlikely 
that it is in unison with that of her employers, — by continu- 
ally sippingjt72^2^nf6 relishes, it becomes blunted and insen- 
sible, and loses the faculty of appreciating delicate flavours 
—so that every thing is done at random. 

pomp, circumstance, and mrttery of it, and of preserving theaocumnUrted preju- 
dices of ages past undiminisned, that one might fairly suppose those who have 
had the courage and persevoranco to overcome these obstacles, and penetrate 
the veil of science, were delighted with placing difficulties in the way of tiiosa 
who may attempt to follow them, on purpose to deter them from the pursuit ; 
and that they cannot bear others shoula climb the hill of knowledge by a readier 
road than they themselves did : and such is Vetprit du corpt, that astheir pradeoe*- 
Bora supported themselves by serving it out gratlatim d ttUlatim, and retailing 
with a sparing hand the information they so hardly obtained, they find it con- 
venient to follow their example : and, willingto do as thev have been done by, Imvo 
and bequeath the inheritance undiminished to those who may succeed them."— 
See p. 10, of Dh. KiTCHiNaa on Tdetcopet, 12mo. 1825, printed for Whittaker, 
AYe MatiB l4Uio. 



These Culinary teclinicals* are so Tery differently un- 
dentood by the learned who write them, and the im- 
learned who read them, and their " rule of Thumb" m so 
extremely indefinite, that if the same dish he dressed hv 
different jiersona, it will generally he so different, that 
Dobedy would imagine they had worked irom tile same 
directions, which will assist a person who hns not served a 
n^lar apprenticeship in the Kitchen, no more than rearl- 
inj " Roiinton Crusoe" would enahle a Suilor to steer 
^ly from England to India. 

It is astonishing how cheap Cookery Books are held hy 

^^^blicB] Cooks : when I applied lo an experienced artist 
^^^Keomniend. oie some books tliat would give me a 
^^|fel or the rudiments of Cookery, he replied with a 
^ — " You may read Don Qaixote, or PeM^ia<- 
I PieMe, tbcy are both very good books." 

Careless expressions in Cookery ai'e themore surprising, 
Uthe Confectioner is regnlarly attentive, in the desuription 
of his preparatione, to give the exact quantities, though 
his business, compared to Cookery, is as unimportant, as 
llie Ornamental is inferior to the Useful. 

The maker of Blanc-mange, Custards, &c. and the end- 
leas Bod uselees collection of puerile ploythings for the 
pslaCe (of First and Second childhood, for tJa Vigour of 
Manhood teeketk not to be itieking Sugar, or tipping 
Tttrdei) is scrupulously exact, even to a grain, in his In- 
gradients ; whilst Cooks are unintelligibly indefinite, al- 
though they are intrusted with the administration uf our 
won, upon the proper qnality and preparation ofwkich., 
tO okr pMuert of Body and Mind depend ; — tlieir 
Ene^y, being initariably in the ratio of the performance 
if At reelarative proceti, i. e. t^e quantity, quahty, and 
perfect digestion of what we Eat and Drink. 

Unless the Stomach he in good bumoui' every part of 
the maehinery of Life must vibrate with languor ; — can 
<ve dien he too attentive to its adjustment? 1 ! 

■ " Id Uh pmant lariE<^A^ nf Oookery, fhoio hw taHn a WQfql dernrto^ 
the meaning of aShoidiler 
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CULINARY CUEIOSITIES. 

The following tpednen of the unacconntablj whimilcal Harlequinade of 
Foreiini Kitchens is from " La Chapelle** Nonveau Cuitinier, Paris, 174& 

" A TurkeT," in the shape of " FooUmU," or *' a HalM-hog."—" A Shoaldarol 
Jtfutton." in the shape of a " Bee-Hive.*''-" Entrte of Pigeons," in the fbrm of • 
Spider, or iSTun-Fashion, or "in the form of a Froff," or, in "the form of Af 
Xfoon.— Or. " to malce a Pig taste Ulce a WUd Boar;" take a livinff Fig, M 
lei him swallow the following drink, ria. boil together in vinegar and water, mmbo 
rosemary, thrme, sweet basij; ha j leares, and sage ; when 70a have let him iwaUofr 
this. immediaUtj/ whip him to Death, and roast him forthwith. How " to itiU • 
Cocke for a wmik bodie that is consumed,— take a red Cocke that ia not too 
oldo, and beat him to death."— See thb Books or Cookryb, very neceoMuy ht 
aU such as delight therein. Gathered by A. W. IWl, p. 12. How to RoAOT « 
pound qf Buttkh, curiously and well : and to Jhrce (the cnlinanr technical ht 
to Huff) a boiled leg of Lamb with Red Herrings and Garlic ; with many othir 
receipts>of as high a relish, and of as easy digestion as Ou Deviti Foniiontl «. 
a roaated llgor stuffed with tenpenny Vail*, or the " Bonne Bouch^* the Bato> 
skin Howskunowmowsky offered to Baron Munchausen, " a frioasseo of Pif(ol% 
with Gunpowder and Alcohol sauce."— See the Adventuret qf Baron Mundlcm- 
Hi'H, 12mo. mia, p. 900: and the honiNe but authaUie accoutU qf JLMDMOiWt tai 
MoinsRAv'H Trealiee on PouUrif. 8to. 1810, p. 18. 

But the most extraordinary of all the Culinary Receipts that hare boon vndtr 
my oye, is the following diabolically cruel directions of Misald, " how to ro$d 
and eat a Oooee alive." " Take a GOOSE or a DUCK, or some each Ktue^ ormh 
tare, (but a goose is best of all for this purpose,) pull off all her fBathor% only 
tho head and neck must be spared ; then taake a nre round about hor, not too 
cluHo to her, that the smoke do not choke lier, and that the firo mav not bom 
her too soon : nor too far off, that she may not escape free ; within the dr> 
ele of tho fire let there be set small cups and pots full of water, wherein salt 
and honey are mingled : and lot there be sot also chargers full of soddon Apples, 
cut into small pieces in the dish. Tho Goose must be all larded, and basted over 
with butter, to make her the more fit to be eaten, and may roast the better : put then 
fire about ner, but do not make too much haste, when as you see her begin to 
tttast; for by walldng about, and flying here and there, being cooped in by the fire 
that stojis her way out, the unwearied Goose is kept in ; she will fall to drink 
the water to quench her thirst and cool her heart, and all her body; and the 
Apple Sauce will mako hor dung, and cleanse and empty her. And when she 
roftsteth, and consumes inwardlT. alwavs wet hor head and heart with a wet 
spnn{(0 ', and when you see her giddy with running, and begin to stumble, her 
heart wants moisture, and she is roastod enough. Take hor up, set her befbre 
yuur guests, and she will cry as you cut off any part from hor, and will be almoat 
Baton up before she be dead ; it is mighty pleasant to behold ! T— See Weckkr's 
Secret* qf Nature, in folio, London, im. pp. 148, 300.* 

*' Wu suppose Mr. Mi2ald stole this receipt from the Kitchen of his Infernal 
Maiosty ; probably it might hare been ohe of the dishes the devil ordered when 
he invited Nero and Caligula to a feast."— ^. C. Jun. 

Iliis is also related in Baptista Pokta's Natural Magicke, fol. 16B8, p. 3S1. 
This very carious (but not scarce) Book contains among other strange tricks 
and fancies of " the Olden Time," directions, " how to Roast and Boil ajbwl 
at the iatne time, *o that one ha{f shall 60 Roastkd and the other Boilsd ; " and 
" ^you haee a lache of Cooke, how to persuade a Oooee to roast hinuelfk ! !"— 
8eo a second Act of the above Tragedy in page 80 of the Gentleman's Magasine 
for January 10(iO. 

Many articles were in vogue in the 14th century, which are now obsolete. We 
add the following specimens of tub Culinary ArFAiRS or Days or Yorc. 

Sauce for a Ooose, A.D. 1381. 

" Take a faire panne, and set hit under the Ooose whill she rostes'; and kepe 
clone Ihe ffrese that droivpes thereof, and put thereto a godele (good deal) of Wyn, 
and a litelvinegur, and verjus, and onyous mynced, or garlek , then take thegotteo 
(gut) of the Goose and shtte horn, and scrape hom clene in water and salt, and 
HO wash hom, and hack hom small, then do all this togedur in a piflEenet (ptpkin) 
and do thereto raisinges of corance, and ponder of pepur and of ginger, and of 
canell and hole clowos and maces, and lot hit boyle and serve hit forthe." 

• Sec Note to (fi9), how to plump the liver of (i Gooie. 
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INVITATIONS TO DINNER. 



N " lis liffain e/Ihe Moulk' the utritteit punctufl!ily ie indinpen- 
aUe ; — Uie Gastrunuueh owyiA to lie us accurate an uhietvpr of 
riiiie,a<the AsntONOHSIt. The UaiL ddag prndaixs Jiilal and inr- 
fanMe MiafaHuma. 

khaoSt all other Ceremonies and Civil duties may be pnt nlTxe- 
lerai hours without much inconvenience, and all miiy be poaiimntil 
■ithout absolute Danger, A little Delay nmr try the palii^npc tjf 
UioeeTha are waiting; but the act iliielf will be equallv perfect i^nd 
equally t-alid — Prociastination lomctimes ie rather adituitageuuB 
tlua pr^udiciaJ. It gives time for Betlection — and may preient 
•ur taking & step which would have made us miserable for Life ; 
flw iAj of a Courier has prevented the conclusion of a Couven- 
ttoo, flu dgpiog of which mi^t have occaaoned the niin of n Nation. 

It, fiom Afl^iB the moat important, ire descend to our Pleasure? 
«ad Amiuemeiita, we ihalL jind new aisuoieata in support of niir 
•eitions. The puttingofftrfaRendexvouBiOiaBail, &c, will make 
ihom the more dehghtful. To hapt ' 




The anticipation of Pleai 
tbaae feelii^ ali ve, which 



Dr. Johnson has most lagactously snjd, " Such is the stale of 
Lite, that nulla an ii^ijiy, bat iy the aetiapatum of Chanr/c : lbs 
change itself is nothing ; nhen we have made it, the next wish it, 
ifflmedialely to change agaJn." 

However lingular our asaertioni may have at first appeared to 
tine who have not considored the subject, we hope by this time we 
have made converts of our readeia, and convinced the " Amaloiri 
dt AMne Chen'" of the truth and importance of our remarks ; and 
that they will remember, that Din.'sbr is the only act of the day 
vhich oannal lit put off Kith Impiout!i,/iir crei Fivii Minutes. 

lo a weli-r^ilated family, all the Clocks and Watches should 
agm ; on tbit depends the bte of the Dinner -, wAot would In ar/rrf 
Milolit Slomari, and mtoratia to the Sjatent, if served al Ftvs o'dmt, 
~mll 6e uBiaiable and imru/ritivr and iiidigeiiibk at a otTUirtK vast. 

The Dining room ahould be furnished with a good-going clock : 

Ibe apaoe over the Kitchen tire-place with anolhec, vibrating in uni- 
■m with the former, so placed, that the Cook may keep one Eve 
en the Clock, and the other on the Spit, &c. She will calculate to 
a minute the time reiiuired to roast a large Capon or a little Lark, 
mtd ii Bouall; attentive to the degree' of heat of her Stove, aud the 
'ime her Sauce remains on it, when to withdraw the Bskinp ftom 
^' oven, the KoB*t &am the spit, and. the Stew from the pan. 
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Witli all our love of punctuality, the first consideration must still 
be, that the dinner " be well done^ when ^ done^ 

It is a common fault with Cooks who are anmous about Time, to 
overdress every thing — the Guests had better wait than the Dinner 
— a little delay will improve their Appetite ;* but if the Dinner 
waits for the Guests, it will be deteriorated every minute : — ^The 
Host who wishes to entertain his friends Mrith food perfectly well 
dressed, while he most earnestly endeavours to impress on their 
minds the importance of being punctual to the appointed hour^i. 
will still allow his Cook a quarter of an hour's grace. 

The old Adage that '* the Eye is often bigger than the Belly,** is 
often verified by the ridiculous vanity of those who wish to make 
an appearance above their fortune — ^nothing can be more ruinous to 
real comfort than the too common custom of setting out a table, 
with a parade and a profusion, unsuited not only to the circumstances 
of the Hosts, but to the number of the Guests *, — or more &tal to 
true Hospitality, than the multiplicity of dishes which luxury has 
made fashionable at the tables of the Great, the Wealthy— Jind the 
Ostentatious, — ^who are, often neither great nor wealthy. 

Such pompous preparation, instead of being a compliment' to 
our Guests, is nothing better than an indirect offence ; it is a tacit 
insinuation, that it is absolutely necessary to provide such delicacies 
to bribe the depravity of their palates, when we desire the pleasure 
of their company ; and that Society in England, now, must be pur- 
chased, at the same price Swift told Popk he was obliged to par 
for it in Ireland — *^ I should hardly prevail to find one Visitor, if 
I wore not able to hire him with a bottle of Wine.'* Vide Swift's 
UtUrs to Pops, July 10, 1732. 

When twice as much Cooking is undertaken as there are Servants, 
or conveniences in the Kitchen to do it properly. Dishes must be 
dressed long before the Dinner hour, and stand by spoiling — ^the poor 
Cook loses her credit, and the poor guests get Indigestions. Why 
prepare for eight or ten Friends more than sufficient for twenty or 
thirty Visitors ? ^ Enough is as good as a Feasts'' and a prudent 
provider, who sensibly takes measure of the Stomachic, instead of 
the Silly ocular appetite of hi« Guests, may entertain his Friends, 
— three times as often, and veu times as well. 

ItisyourSENSBLBss SECOND COURSER — ridiculous variety of Wines, 
Liqueurs, IcE8,'f* Desserts, &c. — ^whichare servedupmerely to feed 

* "II 7 a trois sortci d'app^tits; celui qno Ton ^proaro k jeftne; sensation 
impdriouse qui ne chicane point sur le mets, et qui vous fait venir I'eau k la 
bouche k I'aspect d'un bon nffpHt. Je le compare au d^ir imp^ueux d'un jeuno 
homme qui vuit sourire la bcaut^ qu'il aimo —Le second app^tit odt celui qui' 
Ton rossont lorsquc. s'<Hant mis k taolo sans faim. on a deik aoutd d'un platsuc- 




premidr 

femme.— L« troitihne app^it est celui qu'oxcite un mcts ddlicioux aui parait k 
la fin d'un repas, lorsque, restomac satlafait, I'homme sobre allait quitter la 
table sans regret. Colui-lii trouve son embldme dans les feux du iibertinage, qui, 

auoique illusoires, font naltre cependant quelques jilaisirs rdols. La connoTssanco 
e octte m^taphysique do I'app^titdoit guider le Cuisinier habile dans lacomposi- 
tion du premier, du second, et du troisi^me service."— Cour« Oastronomique, p. 64. 
t SwillinR cold Soda Heater immediatelT after en ting a hearty dinner, is ano* 
ther Tery unwholesome custom— take good Ginger Beor if you are thirsty* and 
don't like John Sir Barlejoom's oordiaL 
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{he E)e, or pamper palled nppvtitp. that opsnone lie SlonmrA, md 
< pmlfB DigfttioH, and sedura " diildrcn of a liu^r Gninth" Ui 
Boifice the health and comfort ofBeveral iliiYB,~fi>r the Baby-plen- 
■IK of tickling their tongue for a few minutes, witb Trifles and cus- 
Onili!!! &c. &.C 

" iHDieBsnon ■wiil (oroetjmes OTertake the mnat eiperienced 
Epiiane ■, when the gustatory nerves are in good humour. Hunger 
radSaiaDi^ Viands will sometimes soduce thoToni^ue ofa ■ Gramj 
(nwrmaniJ' to betray the inlerestsof hie Stomach in spite of his tlrains. 
" On such an unfortunate occBsion, when the Stomach sendi forth 
emdant* Eignali of distrera, the I'eristaltie Ferjiwnicn are as agree- 
■Ue anA effectual anislancc ns can be oiTered ; and for delicate 
Cuutitutinns, and those thnt are impnired by Age or Intempenince, 
m ■ idnable Faimcen. 

''The; derive, n.nd deserve this name, fimn the peculiar mildness 
of their operation. One or two rery gently mcrciwt tlie action of 
Ibe plintipal viscera, help them to do their work a little faster, and 
■aUc the Stomach to serve with an ejectment whatever offends it, 
■nd move it into the bowels. 

" Thus /nrOjMsCun is easily and speedily removed, — Apprlile te- 
riHsd, — (the moatha of the absorbing veseeJs being cleansed) Nu- 
frftim is fiidlitated, — and Slreniilh of Body, and Knergg of Mind, 
are the happy results." — 8eo " PErric PnKcspm," from which wo 
sxtract the tollovring prescription : 

To male Forty Pkhwaltic Pbbbdjdkbs. 
Take 



'I'he Dosi! ov THE PEasDAOBHa must be adapted U> the consti- 
tuliooal peculiarity of the Parent — when you wish to aeoelerate or 
augmeuC the Atvine Eioncration — Inliie two — three — or more, RC- 
oitding lA the effect you desire tn produce — TW Pilla will do as 
much for one person, as^^™ or tit will for another i they will gcne- 
nlly very regularly perform what you, wish loJay^witboul inter- 
Isringwiih what you hope will happen to-morran'; — and am there- 
lore as convenient an argumeat ^ainct Coostipatioti as any we are 
soquainted with. 

" Tlu mmt amrenffnt opporttimlil !o iaimdi/r Ihrm In tie Slimach, 
~M early in the morning, when it is unoccupieil, and ha' no parti- 
cular boaiDoa of Digeslioa, tic. to attend to — i. e. at least half an 
hoot before brCBk&tt. Phydc must never interrupt the Stomach, 
-^^^B it is busy in digesting Food. 

I^HuiMm fHvfo/oTH- /'inwufen, will genemtly produce one nddi- 
^^^^■motion, within twelve hours. They may he takeu at any 

■■Rn« StrtKV JVpprmilnl w Wn.urr totow, ""I'o tr Smlih 
nor i^cd niiU l>T*P'?^IHoplt uvHffllctod liirev ar fuur haunj 
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tinia bjtlMmott dBlkoteFemalM, whoieeoiiitituliaM«»«o»f|M 
diitraned bj coiutipatioa— uid deMrayed by the dnitic puigMiitt 
Ib^take to reliflTe it." 

73* OM* Amid U laid h Ua Pariour, and all the psnphenuUk 
ofthe dinner-table completely arrsDgod, at leartAo// OB iMrie/ori 



Tiit Cook'a labour Till be lent, if the PaIlou^tsble be not readr 
for action, aad the Eaten ready fbi the Eatables, which the leaat 
diday will impaiably iqjure: — therefore, the QounuiNii will be 
punctual foi the nke of gratifying hi« ruling pauion ; the Invalid, 
to avoid the danger of . eacountertng an Ind^titian from eating ill- 
dreaaed food ; and Hie Rational Epicuki, who happUy attendi th« 
Banquet with " iwiu kho in a/rfon (aw," will keep itte time not 
only tbr these strong reasons, but that he may not lose the vlraa- 
tige of being introduced tfl the other guests. He coniiden not oaly 
what is on the Table, but Who are around it : his principal indao»- 
ment to leave his own Firo-side, is the charm of sgreaahle and in- 
Btruclive Society, and the opportunity of making connexions which 
m^ augment the interest and enjoyment of sxisteaoe. 

It is Us tmntjitamg part of Iht Duty of die MatUr </ Of Ftal 
(espedally when the Quests are not lery numenmsf), to take ad- 
vantage of these moments to introduce them to one another, nam- 
ing them indiTidually in an audible voice, and adroitly laying hold 
oflhose lies of acquuntanceship or profossion which may exist b«- 

This will much augment the pleasures of the Festive 
which it is indeed ti% indispensable & Prelude as an Overture is 
an Opera : and the Host will thus acquire an additional claim to 
the gratitude of hii Guests. We urge this point more strongly, be- 
cause fium want of attention to it, we have seen more than once, 
persons whom many kindred lid would have diann clonely toge- 
ther, pass an entire day without opening their lips to each other, 
because they were mutually iguonnt of each other's names, ptofaa- 
tions, and pursuits. 

To put an end at once to all ceremony as to Tie Order in tcUeh 
At Gitati arc Iv Sit, it will save much time and trouble, if the Mia- 
tress of the Mansion adopts the simple and elegant method of jriac- 
iogthe name of each guest in the plate which is intended for him. 
—This proceeduig will be of course the result of consideration, and 
the Host will place those together who he thinks will harmonise 
best 

Lt Jowmal dtt Damei informs us, that in several &shioaabla 

.n ottamttf lBbLBl.inen-»> u to jaj hi. nap- 
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hoiua in Patu, a new arranBement has been introduced in placing 
iJte company M a Dinnei^talilc. 

'The Ladies firal take their pJacea, leafing intcrvoLi for the 
Gmllenicn ; after being sealed, each in desired to coll on a gcnlle- 
nBii ton! bcaideher; and ttius the Lady of Ihe honse i« reliei^ 
from all embarrassnient of Miipictte as to rank and pretensians," &c. 

But vjthout doubt, says tLe Journaliet, thii method has its iaeon- 

" It may happen that a bashful Beauty dare not name the object 
of her lecTet wishes ; and an acute obserrei may determine, bum 
■■ngle glance, that the tleclnl is not always the cAdkh." 

JS the PaAy a laige, the Foundeis of the Feaat may lit in the 
mdiUe of the Table, inttead of at each end. thus they will enjoy 
llie|deasuTe of attending equally to all their Friends-, and being in 
some degree relieicd from the occupation of Carving, will have en 
Dpporlmiity of administering oil those little sttentioas which contri- 
Me aa much to the comfort of their Guests. 

If the GuEBTahave any respect for their Host, or prefer a wcll- 
draied dinner to one that is spoiled, inrtead tf eaiaiafi half an hour 
»rt»r, Ihey wiU take tare to make their appearance a qmirlar n/oii 
iatr bffore the time appointed. 

The operations of the Cook are governed by the Clock ; Vie mo- 
■Htf Uu Roaeti, ^o. an reoJy, they roust go to the table, if Ihey 
en to be eateo in perfection. 

An invitation to come at Five o'clock seems to be generally un- 
dcrWood to mean Six ; Flvb pkikisblt, half-pad Five ; — and not 
I.1TIII THAN WVK (lo that Dinner roay be on the table within five 
minutes after, allowing this for the variation of watches) Fiva 
O'lXocK Exactly. 

Be it htcHcn (u all tnyal SulJKii of Oa Empirt if Oaod-liaiig, that 
the CoMMiiTBE or T*sTB have unanimoudy resolved, that " on In- 
ntatitai to VTA- Beta. PL mas^ tie n Writinjf^ and sent at least ten 
days before the Banquet — niuf nrnif bf annoemi in Wriiing (aa nwa 
It pouiile afitr U is raeittdJ^jmOan ri.fBfi^ftur hoars at ka-f-^ 
apedally if it he not accepted — then, in addition lo the usual com- 
plnnentay cxpreasionB of Ihanks, &c. the bent possible rcjisojis must 
ieassignedfor the non-acceptance, lui o purlieu Irtrjire-enfJeenient. 
or severe indisposition, &c Before the bearer of it deliverBit,heshould 
Kcertoin if the person it is directed to is at home — if he is not. when 
he will be, and if he is not in town to bring the summons back. 

Nothing can be more disobliging than a refusal which is not 
' d on some very strong and unavoidahle cause,— .-except nr*" 
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."according to the Laws of Coiivi. 



*iality, a ce/tificalfi (Vom a Sheriff's Sicer, 

taker, ore the only Pleas which are admisuhle. The duties which 

Inritalion impoaes do not fall onl)' on the Peraous invited, but, like 

•II other Social duties, are reciprocal. 

" At he who has accepted an Invitation cannot disengage himself 
fntD it ; the Master of the Feast cannot put off the entertauunent 
40 my pretence whatever, — urgent Businega, — Sickness, — not even 
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Death itself, can dispenie with the obligation which he is under of 
giving the Entertainment for which ho has sent out invitations, which 
have been accepted ; for in the extreme cases of compulsory Absence, 
or Death, his place may be filled by his Friend or Executor.** — Vide 
le Manuddet A mphitryom^ 8 vo. Paring 1 808 ; and Court Oastr&nomique^ 
1809 ; to which the reader is referred for further Instructions. 

It is the lecut punishment titat a Uunderinu iUrbred Booby can receive^ 
who comes half an hour after the time ho was bidden, to find the Soup 
removed, and the Fish cold: moreover, for such* an offence, let him 
also he-mulcted in a pccuniaiy Penalty, to bo applied to the fund 
FOR THB BENRFiT OF DBCAVBD COOKS. This is the least punishment 
that can be inflicted on one whose silence, or violation of an engage- 
ment, tends to paralyse an entertainment, and to draw his friend 
into useless expense. 

Boii.BAU, the French satirist, has a shrewd observation on this 
subject ** I have always been punctual at the hour of dinner,*' 
says the Bard ; " for I knew, that all those whom I kept waiting 
at that provoking interval, would employ those unpleasant moments, 
to sum up all my faults. Boilrau is indeed a man of Genius — a 
very honest man ; but that dilatory and procrastinating way he has 
got into, would mar the virtues of an Angel.** 

There are some who seldom keep an appointment — we can as- 
sure them they as seldom ** 'scape without whipping,** and ex- 
citing those murmurs which inevitably proceed from the best-regu- 
lated Stomachs, when they are empty, and impatient to be filled. 

The most amiable Animals when hungry become ill-tempered — 
our beet Friends employ the time they are kept waiting, in recol- 
lecting and repeating any real faults we have, and attributing to us 
a thousand imaginary ones, 

fit-bred Beings, who indulge their own caprice, regardless how 
they wound the feelings of others, if they possess brilliant and use- 
ful talents, may occasionally be endured as convenient Tools ; but 
deceive themselves sadly, even though they possess all the Wis- 
dom, and all the Wit in the World, if they fancy they can ever be 
esteemed as Friends. 

Wait for no One — as soon as the Clock strikes, — say Grace, and 
begin the Business of the Day — 

" And good Digestion wait on Appetite, 

And Health oubotli." 

• 

That the intricate Old Canon of " Non nobis** should still con- 
tinue to exclude all other Graces, — ha» excited my astonishment, 
ever since I first heard it some Thirty Years ago, when, thought I, 
can any thing be more barbarous than to sing in a Foreign Tongue, 
which not One in Ten of those who sing, and not One in a Hundred of 
those who Hear, understand One Word in Ten ofl Moreover, to 
complete this extreme Absurdity — the composer has contributed 
his utmost to involve these Tjotin words in the most absolute obscu- 
rity, by setting them in the form of a Fufjm, which (however pretty 
it may seem to the Eye and Ear of a subtle contrapuntist) as each 
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Smgtr fsTmoUHca a diffimt Word, the ScnM 'a thereby n* cnnfuseJ 
uSnnndB are in a Dutch Concert, wKece each ntan Suigi a ditferent 

i/mg'. However, this compuiition is canaidcieil nich an indispcii- 

nMe pnii of the Ccremoniul of Public Dinnen, that it hai been 
olculiitcd that the good people of Great Britun do not par \eia 

DevoUou is not excited by cramp Diacoids or diflicultiea of Eic- 
mtioD — Hagdn declared that the aaiiX aublime effect he ever lieard 
prodnced by HuEic, was wlusn he attended the Annual Meeting of 
mr Charily Children in St. Paid's, when they all sang in Uni»>«. 

MakNsrs M.VICI THE Man. 
GdaD Matmrry have often mude the Fortune of many, who have 
bad nothing el>e to recommend tliem : 

III MatoHrt have as often marred the hopes of those who h»ve 
llM crery thing else to iidviuice tbcm. 

'Hme regulatioiu may appear a little rigorous to thoee phlegmatic 
idiilaaophers, 

" Whii, [HIM all plMimrm, disan Ha Jayi of «nH>. 

and are incapable of comprehending the impartEmce (edpccmlly 
"hen many aie invited) of a. truly hospitable Entertainment : but 
Gennate ComioiweurJ in the science of Good Cheer will vole m 
Tliank« for our endeavours to initiate weU-dispoEed AmalQuri. 



Cennuony does not in any thing, more commonly, and com]dcto!T 
Iriuiaph over Comfort, tbaa in the administration of "■the Honours 
uftie Tablr." 

Those who Krve out the Loaves and Pishes seldom seem to un- 
dcratand that he is the beet Carver who lilk the {itutea uf the greatest 
number of Guests, in the least portiou of time. 

To elFect Ms, fill tie jiatsi ami send Ihtm runnii^instead of aakin^ 
each Individual if they choose Soup, Fish, &c. or what particular 
part they prefer, for as they cannot ail he Choosers, you will thus 
acape making any invidious distinctions, 

A dexterous C ulvbr.* (capcoially if ho be possefisei! irilfa that 
determined enemj to Ceremony and Sauce, a Iteen appetite,) will 
help half-a-dozen people iu half the tone one of your would-be- 
thoiighl polite fbtfcs wastes m making civil &ces, &c. to a single 

ft -Boky joo! a ffreal dud of Timr, j-e. if Poultrv, especially 
large Turkeys and Geese, were sent to table ready cut up, (449.) 
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Fish that is fried should be previously divided into such portions 
as ai« fit to help at table--(See 141.^ 

A prudent Carver will cut fair ;* ana observe an equitable distrflra- 
tion of the Dainties he is serving out — and regulate his helps, by 
the proportion which his dish bears to the number he has to divide 
it amongst, taking into this reckoning the quantum of Appetite the 
several guests are presumed to possess. 

''Study their Genius, caprices, €MU— 
They, in retuni, may haply study you : 
Some wish a Pinion, some prefer a Leg, 
Some for a Merry-thought, or Sidesbone bef^ 
The wings of Fowls, then slices of the round. 
The trail of Woodcock, of Codfish the sound. 
Let strict impartiality preside— 
Nor freak, nor favour, nor affection guide." 

From Vu BANOjrcr. 

rhe Guest who wishes to ensure a hearty welcome, and frequent 
invitation to the board of hospitality, may calculate that the ** easier 
he is pleased, the oftener he will faie invited.** Instead of unblush- 
ingly demanding of the fair Hostess that the prime ^ tUrbiT of every 
dish be put on vour plate, — receive (if not with pleasure — or even 
content) with the liveliest expressions of thankfulness, whatever is 
presented to you — and foiget not to praise the Cook, and the lanie 
shall be reckoned unto you even as the praise of the Mistress. 

The Invalid or the Epicure, when he dines out, to save trouble to his 
iHends, may carry with hima portable MagazinbofTastx. (See390.) 

** If he does not like his fkxe he may console himself with the re- 
flection, that he need not expose his Mouth to the like mortification 
again v— Mercy to the feelings of the Mistress of the Mansion, will 
forbid liis then appearing otherwise than absolutely delighted with it, 
notwithstanding it may be his extreme antipathy.** 

'* If he likes it ever so little, he will find occasion to congratulate 
himself on the advantage his digestive organs will derive from his 
making a moderate dinner, and consolation from contemplating the 
double relish he is creating for the following meal, and anticipating 
the (to him) rare and delicious zest of (that best sauce^ good ap- 
petite, and an unrestrained indulgence of his gormandising fancies 
at the Chop-house he frequents.** 

*• Never intrtui a Cook-TeoBer with the important office of Carver, 
or place him within reach of a Sauce-boat, These Chop-house Cor- 
morants, who 

' Critique your wine, and analyse your meat. 
Yet on plain pudding deign at home to eat. 

** Grose's Classical Slang Dictionary." or, " the Gipsies Gibberish :" the only one 
of these old phrases ncvr in common use is " cut up the Turkey ;" we are no 
longer desired to" disfigare a Pbacock"— " unbrace a Duck"—" unlace a Cons v" 
— '^tame a Crab"—" tire an Eou"— and" spoil the Hen," &c.— See IrutrucUoru 
for the Offlcert of the Mouth, by Robe, 1682. 

* Those in the Parlour should recollect the importance of setting a good ex- 
ample to their friends at the second table. If they cut Bread— Meat— Cheeu. &^ 
FAIRLY, it will go twice as far as if they hack and mangle it— as if they had not 
half so much consideration for those in the Kitchen u a good sportsman bfM 
for his Dogs. 
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we, generally, tremendously officioiu in Krring out the loavea and 
fishes of cither people, for, under the notion of appearing exqiiisitely 
amiable, and kiUingly Hereeable to the Oueirtt, ihey are ever on the 
watch to diitiibute themgelrei the dainties which it in the peculiar 
part of the Muster and Mistiesa to seme out, and ia Wlhem tJiemosl 
pteafant part ofthehufflnesaofthe Banquet; the pleaaure of helping 
their iriende is the gnttiG cation, which ia their reward for the trouble 
they hare had in preparing the Feust ; such Gentry are the terror of 
all good Homewivea ; to obtain their fevouritc Cut they will m nn- 
merdfiilly mangle your Joints, that a diunty dog would hardl; get 
a meal bom them after, which, mannged by the conndemtive hands 
of an old Housekeeiier, would furnish a decent Dinner for a large 
Familv." — Vide " Almatmch da Oowmondsy 

I once heard a gentle hint cm this eubject, given to a Blm-Muvld 
Fanaier, nho by looking too long at a Bdlton cheese, was at last 
completely o'eroome, by hia Eye eicillng his Appetite, till it becnme 
^le ungovernable ; and unconscious of eior^ thing but the ntil^ ob- 
ject of his cODtemplatioo, he began tn pick out in no small portions, 
the primeM parts his eye could select &om the centre of tlie Cheese. 

liie good-natured Foonder of the Feast, highly amused at the 
Elcstasiea each morsel created in its passage over the palate of the 
enraptured Goinrmand^ thus cacouragcd the p^rseyemnce of hia 
Guest — ^Cut away my dear sir, cut away, uso no Ceremony. I proyi 
— I hope you will pick out all the beet of my Cheese — dont yo» 
Oadi that Tiis KIND and the aoTTsN wiO do very trdlfir my Wifi and 
Pamilv ?" There is another set of terribly Free and Eats folks, who 
are "fond of taking poMcsaiHi of the Throne of Domestic Comfort," 
— and then, with all the impudence imaginable, simper out to the 
ousted Master of the Family — ^ Dear me, I am afraid I have taken 

Halfthf troiJile o/wAfnua at tAblh wop *» mmd by giving each 
(pest iwo plates, two knives and forks, two pieces of bread, n Bpoiin, 
n wine-ghuo, and a tumbler, and placing the Wines and Sauces, and 
the Hacjazink or Taste, (390}, &c as a Dormaal, in the centre of 
the table ; one neighbour may then help another. 

Dm»er-(oifc» are aeldam mffldenilg IxjUed, or attended — an active 
Waiter will have enough to do, to attend upon faalf-a-doren active 
Eaters— tfiere should be about half as many Candles as there are 
Guests — nnd their Hame be about I R inches above the table — our 
foolish modem pompous Candelabraa seem intended to illuminate 
the Ceiling, rather than to give Ught on the Plates, &c. 

Will LigbU at Dinner — are much mora elegant — nnd iiot so 
tronblesomo, and so uncertain as Zampr, nor bo expensive, for topur- 
chu> a handwime Lamp will cost you more than will ftimish you 
•ill Wbi Candles for several years. 
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FRIENDLY ADVICE TO COOKV 



AND OTHER 



SERVANTS. 



On your fint coming into a family, lose no time in immediately 
getting into the good graces of your fellow-servants, that you may 
learn from them the customs of the Kitchen, and the various rules 
and orders of the House. 

Take care to be on good terms with the servant who waits at 
table ; — make use of him as your Sentinel, to inform you how your 
work has pleased in the parlour ; by his report you may be enabled 
in some measure to rectify any mistake ; but request the fbvour of 
an early interview with your Master or Mistr e s s , d epend at little 
atpoenbU on ieoond-hand opinioni.~—JvLdae of your Employers from 
YOUR OWN observations, and thbir behaviour to youy— not from 
any idle reports from the other Servants, who, if your Maitelr or 
Mistress inadvertently drop a word in yoiur praise, will immediately 
take alarm, and, fearing your being more in favour than themselves, 
will seldom stick at trifles to prevent it, by pretendins to take a 
prodigious liking to you, and poisoning your mind in such a manner 
as to destroy all yoiur confidence, &c. in vour Employers, and if 
they do not immediately succeed in worrying you away — will take 
caie that you have no comfort while you stay : — Be most cautiouv 
of those who profess most : not only, beware of believing such 
honey-tongued folks, but beware as much, of betraying your sus- 
picions of them — ^for that will sei fire to the train at once, and of a 
doubtful Friend, make a determined Enemy. 

If you are a good Cook, and strictly do your duty — ^you will soon 
become a favourite domestic — ^but never boast of the approbation 
of your Employers, for in proportion as they think you nse in their 
estimation — ^you will excite all the tricks, that Envy, Hatred, 
Malice, and all Uncharitableness, can suggest to your fellow-ser- 
vants ; — every one of whom, if less sober, honest, or industrious, or 
less favoured than Yourself, — will be your Enemy. 

While we warn you against making others your Enemy, take ciire 
that you do not Yourself become your own and greatest Enemy. — 

* A Chapter of Advice to Ckwks will, we hope, be found as uieAil as it ii 
orisinal : all wo have on this subject in the works of our predecessors, is the 
following : " I shall strongly recommend to all Cooks of either sex, to keep 
their stomachs free from strong liquors till afler Dinner, and their Noses from 
snuir."— rtie CI/KHMont's Prqfkssed Cot*,^^. 30 Bto. London. 1776. 
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great^M favour" — whiob oflen b^e^ a fgLTpfp^a inattention Ui the 
commands of their emplovcn. and insoleot Dierbt^araDce to tlieii 
equds, a gradual neglect of duty, und a corresponding rorfuture of 
that Bigtird — uriich otm only tie pmetredb^tka ntmna ifhickervated it. 

■* Thoee htU hj which at flmt yim skHi tl, 

¥an fldU moBl pnrttH I« miUnlalp it." 

If your Eraployera nre so planed with your conduct n» to Ireat 

ynaaa a. liiendrBthei thsn n wrvaut — do not let their kindneu eic- 

cite youi self-conceit, bo as to moke you for a mojnent forget you 

aie one. Coudesceniiion, evea to a proverb, produces Contempt in 

lence takc9 to cheri^ attention to duty, bscames the caoso of the 
e'il it i) intended to prevent. 

To be an agreeable Companion in the Kilohen, without compro- 
mioiag your duty to your Patrons in tlie Parlour, require! no unall 
portion of good seme ai\i good nature — in a word, you miut " D<i 

Act roa, and spbak of kvekt book ab if thkv wkrk peesent. 

We hope the Culinary Student who peruses these pages »ill be 
above adopting the common, mean, BJid ever unsuccessful way of 
■■ holding with the Hare, and running with the Hounds,'' — of cnr- 
Fjriilg bvour with fcllow-scrvanti by flntlering them, and ridiculing 
the Histiesg when in the Kitduai, and then — prancing into the 
Faflour and purring about her, and making opportunitiea to display 
■II the little faults you eaii find (or ummi) that will tell well 
against those in the Kltfhen — assuring them, on youz returrL, — 
that they were prmsed^ for whatever yon board them blam&t^ — and 
SO, eidte them to run more extremely into any little error which 
you think will be moat displeasing to their Employers — wntching 
■n opportunity to pour your poisonnua lies into their unsuspecting 
can, when there is no third person to bear MitnesB of your Iniquity 
— making your Victims believe, it is all out of your lineere 
nyard for them— assuring them (as Betty says in the Man of the 
Wadd,} » That indeed yoa are no bus; body that loves fending nor 
pinviog, but bate all tittling and tattling, and gossiping and back- 
bttiaj,'' &c. &e. 

Depend upon it, if you hear your fellow-servant speak disru- 
■pecttiillyof aMoBter ura Mistrosswich whom they havo lived some 
time — it i» a sure sign that they have some sinister scheme ag^nst 
jouraelf — ifiiegiave nu* /wm laell ireaitd fchyliatc (fey itojiBj ? 

■* Then! is nothing more detestable than dclamation — I have no 
■crvple to rank a Slanderer with a Murderer nr an Aesawui. — Those 
who assault the reputation of their Benefactora — and ' rob you of 
tJiat which nought oariebes them' — would destroy your Ijfe, if they 
coulil do it with equal unpunitj," 

' If you hope lo gain the respect ajid esteem of other^ und t)iu 
•pprobation of your own Heart — be respeetfiil and faithful to your 
SiqieriorS; obliging and gooJ-nalured lo your Fellow-servanta— 
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and diaritable to all.** You cannot be too careful to cultivate a 
Meek and Gentle Disposition — ^you will find the benefit of it every 
day of your life \ — ^to promote peace and harmony around you, wiH 
not only render you a general Favourite with your fellow-eervants, 
— but will make you happy in Yourself. 

** Let your Character be remarkable for Industry and Modera- 
tion — ^your Manners and Deportment, for modesty and humility — 
your Drest distinguished for simplicity, frugality, and neatness. A 
dressy servant is a disgrace to a house— and renders her empknrers 
as ridiculous as she does herself. If you outshine your companions 
in finery, you will inevitably excite their Envy, and make tiiiem 
your enemies." 

** Do every thing at the proper tfane.' 
" Keep every thing in its proper place.' 
*' Use every thing for its proper purpose.' 
The importance of these 'Hiree Rules must be evident to all who 
will consider how much easier it is to return any thing when done 
with to its proper place, than it is to find it when mislaid — and it 
is as easy to put things in one place as in another. 

Keep your Kitchen and Furniture as Clean and Neat as poastble-^ 
which will then be an ornament to it— ^ Comfort to your fellow- 
servants, and a Credit to yourself. Moreover, good Housewifery ii 
the best recommendation to a good Husband, and engages men to 
honourable attachment to you-I^she who is a tidy servant givet pro- 
mise of being a careful \yife. 

Gimng away Victuals, 

Giving away any thing without consent or privity of your 
Master or Mistress, is a liberty you must not take v — Charity and 
compassion for the wants of our fellow-creatures are veiy amiable 
virtues, but they are not to be indulged at the expense of your own 
Honesty, and other people*!! property. 

When you find that there is any thing to spare, and that it is in 
danger of being spoiled by being kept too long, — it is very com- 
mendable in you to ask leave to dispose of it while it is fit for 
Christians to eat : If such permission is refused, the sin does not 
lie at your door. But you must on no account bestow the least 
morsel in contradiction to the will of those to whom it belongs. 

^ Never think any part of your business too trifling to be well 
done." 

** Eagerly embrace every opportunity of learning any thing which 
may be useful to yourself — or of doing any thing which may 
benefit others." — Dalla way's Sermnt^s Monitor^ 1815, p. 165, 
&c. a work well worth the perusal of Young Housekeepers and 
Servants. 

Do not throw yourself out of a good place for a slight affront. 
** Come when you are called, and do what you are bid." Place 
yourself in yoiur Mistress's situation, — and consider — ^what you 
would expect from her, if she were in yours, and serve, reverence, 
and obey her accordingly. 
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■Although there may be " moro places Ihim piuiah-churches,"— 

" irj easy to find monj more Good ones 

" A Rollin)! stone never )(atheiB Moat" 

" lloneatj is the best Policy." 

" A still tongue makei a Wise bead." 

Smey Jnjiwrtare higMy nggravBling, and snBBBr no good purpopc. 

Let your nualer or nuetie^ Kold ever so much, or be ever fn 
unreasotmble ; — aa " a «otV answer tuncth away wrath" — " m will 
S11.KICB — he tie till a Servant am maAo," 

One Itudi Amtoer, — eitorted perhapa bv hanih words, or im- 
raariled censure, has cost many a servant the loss of a good jilate. 
n the total fbrf^itme of n regard which had been ginwing for yean. 

" If join Employen are hasty, and have scolded without reason 
—bear it poOentlj— they will soon see (heir error, nnd not he 
hqmy till they m^e you amends. Muttering on leaving the room. 
ft •buQming &e door after ynu, is oa bad as an impertinent reply— 
ilii, in fiwt, showing that you would be impertinent if you durcd." 

Afitli/vlSnrvaiit will not only never speakdlarespeetfullyto her 
Bviplayeis, bat irill not bear disrespectful wnids said i/'them." — 
V»MLwli'aI>om»stioMa«a<itiaaU,-pp. 13, 17. &e. 

Jfplj/dirtcl U> yoar Employert, and [lei/ 0/ lim ta trplain fa.voit, lu 
fidtf aa piMnble, how they like their Vii^ualn dressed — whether 
maA — or little done.' 

Of what eoTDptexion they wish the Koahts, of a gold colour, nr 
■til bromed, and if they l^e them frothed ? 

Do thej like Boura and Saucig thick or thin, or white or btoim, 
clemorfitllin the month? What Accompani meats they ate piutia! to? 

What Flavours they fancy? eapecially of Spick and HikbS: 

Itisimposfiible that the most Accomplished Cook can please their 
palates, till she has learned their particular taste — this.it will hardly 
hi! eipecltd, she can hit eitactly (he first time ; however, the hinu 
we have here given, and in the 7th and Bth Chapter uf the Rmli- 
menls of Cookery, will very much facilitate the ascertainment of this 
H^n Chance of getUng into their faiour. 

Si titremd;/ nrnfunw o/Seatonnig Ififft, — leave it to (he Eaters to 
•ddthe(nqiuinteco7idimenta,Bccord)ngtotheiroTnpnlaleBnd fancy- 
Kirlbb purpose, ''TnB3lAGAZiNEO»TiBrK"or''.!*/myi-iac," (3SU) 
Fill be fmind an invaluable acquiaitian : its contents will instant-i- 
neoBsly pioduce any tiavour Uiat may be dedred. 

Tastes are as different as facua ; and without a most attentive oS- 
•ervalion of the diiections given by her Ecnploycrs, the most expo- 
rienced Cook will never be esteemed a, profound Palallcian. 

It will not go far to pseitj tho mge of a ravenous Gotirmruii. who 
likeg his Chops broiled brown (and done enough, so that they can 
appear at table decently, and not blush when they are cut.) to be 
Mid that some of the Customera at Dolly's Chop-house ohooao to 
■lltil thai it nol tn br i-st till it ia CiM. Duilbe tboniiigiar doni:, eijincisUT 
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havo them only half-done, and that this is the best way of eating 
them. 

We all think that is the best way which We relish best^ and which 
agrees best with our Stomach ; in this, Reason and Fashion, all- 
powerful as they are on most occasions, yield to the imperative 
caprice of the Palate. 

Chaeun a son Cfoik, 

" The iRreRMAN lores UiqudMugh, the Scot lovei Ale call'd fittM-Cbp,— 
The VVblchbian he loves Toasted Cheese, and makes his mouth like a Ifonse* 
trap.' 

Our Italian neighbours regale themselves with Maearom and 
Parmesan, and eat some things which we call Carrion. — Vide Bay* 
Traoels, pp. 362 and 406. 

Whilst the Englishman boasts of his Roast Beef, Plum Pudding^ 
and Porter— 

The Frsnchman feeds on his favourite Frog and Soupe^modgre.^ 

The Tartar feasts on Hors^JUsh. 

The Chinaman on Dogs — 

The Grbenlander preys on Garbage and Train Oil, and each 
**• blesses his Stars, and thinks it Luxury.** What at one time or 
place is considered as beautiftil, ftagrant and savoury, at another.^ 
is regarded as deformed and diigustftil.* 

<* Ask a Toad what is Beauty, the supremely beautifiil, the TO 
KAAON ! He will tell you it is m^ Wi/e^^with two large eyes pro- 
jecting out of her little head, a broad and flat neck, yellow belly, 
and dark brown back. With a Guinea Negro, it is a greasy black 
skin, hollow eyes, and a flat nose. Put the question to the Devil^ 
and he will tell you that Beauty is a pair of Horns, four Claws, 
and a Tail."— Voltaire's Philos. Did, 8vo, p. 32. 

** AssafoBtida was called by the Ancients * Food for the Gtons,* 
The Persians, Indians, and other Eastern people, now eat it in 
Sauces, and call it by that name : the Germans call it DevUU Dung.*^ 
— Vide PoMBT on Drugs. 

Garlic and Clove, or Allspice, combined in certain proportions, 
produce a flavour very similar to Assofoetida. 

The organ of Taste is more rarely found in perfection, and is 
sooner spoiled by the operations of Time, excessive use, &c. than 
either of our other senses. 

There are as various degrees of sensibility of Palate, as there are 
of gradations of perfection in the Eyes and Ears of Painters and 
Musicians : after all the pains which the Editor has taken to ex- 
plain the Harmony of subtle relishes, unless nature has given the 
Organ of Taste in a duo degree, this book will, alas ! no more make 
an 08B0RN+ — ^than it can a RsYNOLDfu-or an Arne, or a Shield. 

Where nature has been most bountiful of this faculty, its sensi- 
bility is so easily blunted by a variety of unavoidable circumstances, 
that the Tongue is very seldom in the highest condition for appre- 
ciating delicate flavours, or accurately estimating the relative force 

* See Chapter xt. " Chaque Pays, chaque Covlume."-~Cours Oastrononuqm, 
tro. 10Q9, p. 162. 
/ Cook to 8tn JosKPH Banks. Bart, lala Prsrideat of the Royal 8ooi«t7. 
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of the VBrioiu nutteriaU the Cook emplop in the compoailiDnorBn 
humoiuittis relish ; — Cooks express this relinemant of Combinstiaii 
hjTMying, a well-finishBd K*7oiS " tattes of ereiy thinn;. and la9l«« 
of noUiing :" (this a " hiicttn gi/^beriiA" for a Sauce iii irfiich Ihc 
component puitt are weil proportioned.) 

Hmrever deliealel)- Banaitive nalnre quit have formed the orgona 
oTTaMei, — it ii onlj dunng those tew happy momeata tiiat they are 
peifccfly awake, and in perfect good hmnout — (alas! how vcrj sel- 
dom Ihef are !) that the moat accompUshed and e>p«rieneed Cook 
has a olKiiice of working with any degree of certainty wilhout the 
Kmliaiy teata of the balance and the measure ; by the help of thesi.', 
Aenjoa are oacerigh t, it is your own fiiult if you are ever ollierwiae. 
The >en>e of Taste depends much on the health of Ihv Indivi- 
dual, and is hardly ever for a single hour in the tame atjite, such 

it Ihe Eilremely intimate sympathy between the Stomnch and the 
Tmgae, that in proportion as the former is Empty,* the tatter is 
■cote and sensitive : this is the cause that " good appetite ia the 
)«( Sauce" — and that the dieh we (lod sAvoiiry at Lmioheim ia in- 
^od at ^('fitter, and at SjtfijHtT quite taateloea 

To taste any thing in perfection, the Tongue nioat he moistened, 
at the subalonce appUed in it contain moigtuT(v~the nervous p«- 
lalte which constitute this sense are roused to atill more livel)- sen- 
aiUlity by Salt — Sugar — Aromatica, dec. 

If the Palate becomea dull by repeated tasting, one of the best 
ways of refreahing it — is to masticate an Apple, or to wash your 
miHitlk well with milk. 

The inceasnnt Exerdse of Taatiag, which a Cook is obliged to 
nbmit Ui during the Education of her Tongue, frequently impaira 
tie rery (acuity she ii trying to improve. " Tis true — 'tia pity — 
snd pity ^tis," (eaya agrand Gounaaad 1, " 'tia true, — her too ann'oiia 
perseverance to penetrate the mystenee of Palatica may diminish 
the Inal, eihnuet the power, and doatioy the Imler, without which 
sll her labour ia in vaio," 

Therefore a aagaciona Cook, inatead of idly and wantonly wasting 
Ihe escitability of her Palate— on the sensibility of which her repu- 
tst-on and fortune depends, when the has ascertained the relative 
arenglh of the flayour of the various ingredients ahe employs, will 
eall in the Balance and the Measure to do the ordinary bu^nese. 
and endeavour toprcBerve her Oijan of Taste with the utmost care, 
that it may bo a feithful Oracle to refer to on grand occasions, and 
new Coinpositioiis,-f- — of these an ingenious Cook may form as end- 
■*' Sen Drner Ben tonfonninifl pitce en trait acLeB. ouUgrsdaUaa do uvi-lirl 
Alna «lla ijD'Aiiitote prCvcjU pour J iDLtn^l th^traL" 

"II ^t w^wnrATBaort JasloulHBSncn ilu aaamiaiid; 1^ Frrmifr lenna 
*lU»taetaApai Is^l c'ort TmIb d-oiptDitlon : te SHWid— plus inl*r.s- 
IMI. iJU rdrvd : t« TVflW^iiM^ appolor flnmilo & ion vecoDn J« iucre tt 1 sui- 
hctfiik ^sTDHr da brlllsiia aFonsieki dH arunCiwux volsiUoi. et uiinp^nr de 



ilbllialUMT'1'^sr 10 be of Eml im|»rtium.'' — FiDin 
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less a variety, as a Musician with his seven notes;, or a Painter with 
his coloura : — read Chapters 7 and 8 of the Rudiments of Cooken*. 

Receive as tht highett tesUmoniet of your Employers* regard what- 
ever observations they may make on your work--such admonitions 
are the most unequivoail proofs of their desire to make you tho" 
roughly understand their taste, and their wish to retain you in their 
service — or they would not take the trouble to teach you. 

Enter into all their plans of Economy,* and endeavour to make 
the most of every thing, as well for your own honour as your mas- 
ter's profit, and you will find that whatever care you take for his 
profit will be for your own : take care that the Meat which is to 
make its appearance again in the Parlour is handsomely cut with a 
sharp knife, and put on a clean dish — take care of the Gravy (see 
204) which is left, it will save many pounds of Meat in making 
sauce for Haslies, Poultry, and many little dishes. 

Manv thinoh may hk liK-uasKSKD in a different form fVom that 
in which they were first served, and* improve the appearance of the 
table without increasing the expense of it. 

Cold Fish, — Soles — ^Cod — Whitings—Smelts, &c. may be cut 
into bits, and put into Escallop Shellsl-with cold Oyster, Lobster, 
or Shrimp Sauce, and bread crumbled, and put into a Dutch Oven, 
and browned, like Scalloped Oysters. 079.) 

The best way To wakm cold Mkat is to sprinkle the joint over 
with a little salt, and put it in a Dutch OvitN,at some distance be- 
fore a gentle fiie, that it may warm gradually ; watch it carefully, 
and keep turning it till it is quite hot and brown ; it will take ttmi 
twenty minutes to three quarters of an hour, according to its thick- 
ness ; serve it up with Gravy *, — this is much better than Hashing 
it, and by doing it nicely a Cook will get great credit. Poultry 
(449) ; Frikd Pish (see l4i), &c. may be re-dressed in this way. 

Take care of the Lujuor you have boiled Poultry or Meat in ; in 
five minutes you may make it into bxcbi^lknt Soup-^see Obt, to 
530 and 211,5), and the 7th Chapter of the Rudiments of Cookery. 

No good Housewife has any pretensions to i^o/tofia/jE^nom^ who 
boils Animal Food without converting the Broth into some sort of 
Soup. 

iiimple tastes : however, it is difRcuIt to define more than six. 1. Bitter at Worm- 
wood. 2. Sioeet as Sugar. 3. Sour as Vinegar. 4. Salt as Brine. 5. Cold us 
Ice. 6. Hot as Brandy. " Compound tastes, innumerable, may be formed by 
tiie combination of these simple tastes— as words aro of letters." — See also Phil. 
Trans, vol. xv. p. H>25. 

" 8i I'ussociation dc ccrtaines coulcurs plaisent k I'oeil, tandis quo d'autres 
chonucnt la vuo. de mCmc, ccrtainos savours marines ensemble tiattcnt lu go&t, 
tandis que d'autres r^pugncnt an palais : ainsi le jaune et Ic violet, lu vert avec 
le rose, font un cffet aitreable ; le bleu perd sa nuance quatid il est mis sur dfi 
vert : ainsi le sucte s'allie tr^ bien uvec Ics aJimens doux, acidus, ou amers; 
maisil ne pent s'associer avec Ics substances sal^s : on doit done dtudier ccs 
convenances. Je vais plus loin ; il fuut savoir que dans la bouche, Ics organes 
du goOt, distribudfl sur diifi^rens points, ne sont pas tons affect^ nar les mtoies 
saveurs. I.o piment, par exempic, pique principalement les borus lat^aux de 
la langue ; lacanellc stiinule specialcment le bout dc co m6me muscle ; le poivre 
foit 8i>utir son ardeur sur le milieu, Icis amers dans le fond dc la bouche, ics si>i- 
ritueux an palais et sur les Joues ; il est m6me dos substances qui ne sont sapidei 
que dansie gosier, et d'autres dans Testomac." — Cours OaslronomiqtUt P. 03. 

* " I am persuaded that no Servant ever saved her Master Sixpence, out she 
fimnd it ia tne end in bor Pocket."— TausLak'sAniM*^ Matu^fement, p. li. 
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However higlily the uninitiated in the mjsiety of Soup-mukiiiE 
maj elevate the ulemol itppendage of hia Ol&cturv Orgiin hI iht 
qWBtwnofPoTLim'oV'ifhetBStCTCi, ora03, 530), liewill be 
» ^slighted srith it as a Freailiman i« with " PolatK a la Cumr- 
•wa." of vrhicii it is said - a single spoonful wil! lap Ihe PbIhIc in 
EliMQin ; and irhile oue drop of it Tcouuns on the tongue, ciu-h 
otba seme is eclipsed bj the valuptuouB thrilling of the Lingual 

BnoTH OF FHAGHBNTS. — When j'OD drGsB a large dinner }'ou nmv 
auke goad BrolA, or PortiJ^ Saup (227). i^rery small Buit,hy tuVing 
tare of all the trimminga and paiings of the ment, game, and poul- 
«iy you are going to uao ; wash them well, and put them into a 
ttewpan, witji as much cold water as will eover them ; set your etcw- 
pao on a hot (ire; when it boils lake oD'all the scum, and set itnu 
■gain to (imaier gently: pntin two carrots, two turnips, a lar)[i> onion. 
three blades of poimdod mace, and a head of celery ; some mush- 
toom parings nU! be a great addition. Let it continue t^ simmer 
gEDtlj four or five hours ; strain it through asiete into a clean liasln. 
This will save a great deal of ekpense in buying Cravy-McaL 

Have the Dust, &c removed regularly once in a fortnight, and 
have your KrrcUES' Ciiim.vcv swept once a month; — niauy good 
Dinneis have been spoiled, and maay houses burnt doitn, by the 
not filling :.~the best security againat tliis, is for tlie Cooli to)iii\e 
■ long bireh-broom, and every morning brush down all the soot 
within reach of it. — Give notice to your emplojers when the con- 
tHito of your CoAirCHLLAn. are diminished to n chaldron. 

It will be to little purpose to procure good Provisions, unless yiu 
hiie proper utensils* to prepare ihem in : the most expert aniat 
cumol perform his work in a perfect mnnnernithout proper inslru- 
neota ; — you mnnot have n«at work without nice tools, nor can you 
dras Victuals. well without an apparatus approprinto to the wi^rk 
required. See 1st page of Chapter 7 of the Rudiments of Cookerv. 

Irk those bouses whore the Cook enjoys the confidence of her 
employer so much as to he intruateil with the care of the store- 
tomn, which is not very common, she foU itep an emtl iKcotmt vf 
•Buy (Auip us i( «o»ie» in, and insist upon the vxigU and firia being 
fixed to every article aho purchaaea — and occasionally — will {and it 
nuy not be amiss jocosely to drop n hint to those who supply tbeui 
tliat she does) re-uviEtt theoi, for her own satis&ction, aa well aK 
diat of her employer, and will not trust the key of this mom to any 
one ; ^e will also keep an nccount of every thing she Inkes from 
it, and nuinage with as mucli considemtian and frugality aa if it 
were her own property she was using, endeavouring^ to disprove the 
adage, that " pLESTt' makes KWe," iind remembering that ~ wilful 

The honesty of a Cook must be above all mspicion : she must 
OblaJD,and (is tpiln i^ l^ oamlyrrka Teiaiilat\Bns,S^.Oua dailgej/ir 



Ill bmd her fnm it), preaorvc a rlmiiuitn of apotleM Tntegritv and 
useful industry,* remembering that itiBthefau prioeof ImuPbnii- 
KtcM, which all iriBh fl». but none without It eau bape for ; cn<y a 
FinU or a jWmimim teiU be » liily or in truag <u to Aijud lo nw(r 

Very few modem-built Towh-Iidubm bave n proper place to pre- 
■eive praviiioiu io — the be«t siibMitule i« a HtHoiNa Safk, vhieh . 
yau nuLV (.-ontrive Ui luipend in nn airr gituutian ; and when ym 
unttr MiAT, PuiTLTRV, nr Pibii, lili lit Tradatnaii lehm jw wind 
to drea it, — he will then haTo it in his pawn to ictvo jr ou with pro' . 
Villon tluit will do him credit, which the Hnett Meat, &c. in the 
world will never do, unlegi it hiu been kept a proper time to be 
ripe and tender. 

if you have a well-ventilnted larder in B ■hw!}'. dij flituation, 
ymi inB)> nuike itiU lurer, by ordering in your Meat and Pmiltry 
iiuch a time bclbrs you want it an will render it lender, whleh tiM 
flneit meat cannot be, unle»a hung a proper time (»e 3d Chapter 
of the Budimentsof Cookery), acmrding to the MMon. and nature 
of the meat, &c_ but alvnya, ag " <^ botu ionmei dt AoscAe di 
Fraim" ta.j, till it ii " a-a moTttfilt." 

■ Peimitling this proueu to procsed to a aertain degree reodon 
Meat muoh more eaiy of lolulion in the Stomach, and fur tiot 
Kihone digettim/aealtia art delicalt, U iin/lie Blnoil itufmriana Uol 
il lit atltnded la anth (to ffrtalttt iMC^Vr— for the moM connimnMtA 
■kill in the Culinary preparation of it will not oompeneate for the 
wantnfattentiontothi*, (Ro&d r»i. to 69.) Meat that is rhvoi^j 
Raoiltd, or Boiled, eats muoh ahortor and tenderer, and i> in pro- 
portion more digestible, than that which is undir-dom, 

Vou will be enabled to manage much better if your E!mployer* 
will make out a Bir.L op Fabb tob thb Wksk ou the SBturday 
betbro — for example, for a Family of half a doien — 




r Padilihg fiicd, sd 
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iDun— In TthiMcn tnj |iliu», booe'u yrofiuhlti, Mc If that 

MaldlcrptUi wilt nwa llMin. 

Then on muiT In^sUoB wba roqiius d Hmi Cook, snd u talUrr rcAdlon thia 
Book ibff wUI UEidantsDil huw mochl Ihelr domfDrt utd eflcctlrB «iilateiica dt. 
pond* Oft tbDiT fbod IwIdji pnipartTpivpBrvd, will vtUluglr uvbsDdiHim ws^i* 

nut lajBry to bat taealUi. wblcli li not llii tw la a lain EInUT, whs» ll!>KiM%j 

Cook El nu^g and Bvrini aU liQ--ad U Dfln dnaTnd of lio- nM M nWiti J 




•mrtdaCirae^iDlllaiarAiib'w'hswIu 
--•■-■■ TBdnolhi .>.._... -L. 

Pmdi'aoiboi— "Cootai ; 
'■*iij(eTj peiioruilT""""' '■ 
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It 13 &T1 excellent plan to have mrtairL tkinip ai orrtain dftvs. 
When jnuT Butcher or PoultBrcr knaica what you will nanl, he 
Iras B better chance uf doiot; his best ten jou ; and nerei tbitik itt 
mderh^ BntF for RoASTiNa except fra aunday. 

trim (ie Wtiahfr or Staaos' it rerg unfinatiraUe for krrpiiip Mfot, 
Ae, — give him the choice of sanding thut which is in the beol older 
tat dr^ng — t. e. eith-r RilM or Sirlnin of Beef; or Leg, I<oin. or 
NKk of Mutton, &c 

Heat in which you can detect the slightest tmce of putrescency, 
has reached ib highest degree of tenderness, and should be drenBtd 
Vitliout delay ; but befbfia this period, which in some Idnds of meat 
ii oiensire, the duo degree of inleneration may be seeniained, by 
Its yielding readily to the pressaie nf the finger, and br itooppming 
Htde resiitance to an attempt to bind the joint 

Although wc strongly recommend that Animal Food should be 
tumg op in the open air, till it« libres have bist tome degree of their 
Ua^inen — yet, let us be clearly understood aiw to wiuii you, that 
if fcBpt tai it loses its natural sweetnesa. it is as deUitUBntal to health, 
U it is disagreeable to the Smelt and Taste. 

Iw TKBT CDLD WKiTnBR — bring joUT Meat, Poultry. &e. into the 
Ktehen, early in the morning— jf you roast, boil, or alow it ever so 
gently and ever so long — if it befnaen — it will continue tough and 
unchewable. 

Without nry watchful attentioa to this, the most skilful Cook 
u> the world will get no credit, be she orcr so careful in the matiage- 
ment of her Spit or her Stewpau. 

Tht tinu Meat MJu»dii haag to he /flif&n.-^epen<ls on the heat and 
humidity of the air ; if it ifl not kept long enough, it ia hard and 
loi^h V— if too long, it loses its Savour : — it should be hung where 
it inn hHTc a thorough sir, and he dried with a cloth, night and 
noming, to keep it from damp and mustinesa. 

Before you dress it, wash it well, — if it is roasting Beef, pan off 
UtOnillide. 

iryouTear Heat,f &c. will not keep till the time it is wonted, — 
;nr-roast er par-boil it, — it will then keep a couple of days longer, 

midt— dfitFDdiiig upoDlho more arleai pkntU^L tupply of PiH>d. iipon tbeiie- 

riiriw, &£. vimiu winter food; and la SprioR it ffeta Icnn l^ou deCctencv Df 
UZ AuKoBiliBwifuid Mniliiiiarenovor^UihniilTauiifHuim. DTiiatfii 
falbsMU^aeranbHtiDNu-imber^ IJcoimlKr. andJanury. Pork is ib- 
iOliU^v ted. Udcpl dnrinn the Wmitr,''-.V«pil, la H'.^S-f^^L^^ P" *^ 
-^«wlw«nIS«d*fi™n l^- '■■——- '- — ' " "■'- ' '--' 

■Ml nH lUUtli wlBd i" MPfdsily HuflSSiinlile. and l^hinini i> qnlcj 
^Mndfn - bnt ttiB DTBatat Batmj ^a UTB to eawnntor in tbQ Fl«h-j 
■"** txiiDH lnrabl0"n« ^al ite monttl of Uaj, and cmUoBp. no 1111 
•irj, ™™n.a»— For turthur OM, on this mbjan, uo ■■ The /aptrun. 
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when it may oe dressed in the usual way, only it will be done in 
rather less time. 

^ In Germany, the method of keepiiw flesh in summer is to steep 
it in Rhenish Wine with a little sea-salt ; by which means it may 
he preserved a whole season/* — Boerhaavb's Academical Lect'ires, 
translated by J. Nathen, Uvo. 1763, p. 241. 

The Cook and the Butcher as often lose their credit, by Meat 
being dressed too fresh, as the Fishmonger does by fish that has 
been kept too long. 

Dr. Franklin in his philosophical experiments tells us, that if 
Game or Poultry be killed by Electricity it will become tender 
in the tvrinkling of an eye, and if it bo dressed immediately, will 
be duiicately tender. 

During the sultry summer months, it is almost impossible to 
procure meat that is not either tough— or tainted — the former is m 
improper as the latter for the unbraced stomachs of relaxed Vale- 
tudinarians, for whom, at this season. Poultry, Stews, &c. and Ve- 
getable Soups, are the most suitable food, when the digestive oigans 
are debilitated by the extreme heat, and profuse perspiration re- 
quires an increase of liquid to restore equilibrium in the constitution. 

/ have taken much more pains than any of my predecessorBf to teach 
the young Cook ?iow to perform, in the best manner^ the common businets uf 
her profession ; — being well grounded in the RUDIMENTS OF 
COOKERY, she will be able to execute the orders that are given 
her, with ease to herself, and satis&ction to her employers, and send 
up a delicious dinner, with half the usual Expense and Trouble. 

I have endeavoured to lessen the labour of those who wish to be 
thoroughly acquainted with their profession ; and an attentive perusal 
of the following pages will save them much of the irksome drudgery 
attending an apprenticeship at the Stove : an ordeal so severe, that 
few pass it without irreparable injury to their Health ;* and many 
lose their lives before they learn their business. 

To encourage the best performance of the machinery of ma»tica- 
tlon, the Cook must take care that her dinner is not only well cooked 
— ^but that each dish be sent to table with its proper accompaniments, 
ill the neatest and most elegant manner. 

Remember, to excite the good opinion of the Eye is the first step 
towards awakening the Appetite, 

Decoration is much more rationally employed in rendering a whole- 
some nutritious dish inviting, than in the elaborate embellishments 
which are crowded about Trifles and Custards. 

Endeavour to avoid over-dieesmg Roasts and Boils, &c. and over- 
seasoning Soups and Sauces with Salt, Pepper, &c. — it is a fault 
tcliich cannot be mended. 

If your Roasts, &c. are a little under-done ; with the assistance of 

* " Buy it with health, strength, and resolution, 
And pay for it, a robust constitution." 

Preface to the Cook's Coolcerp, 1758. 
See the preface to " The CodHs Cookerjh*' p. !>• This work, which is very scarce, 
was, we bclicTe, written to develope the mistakes in what He cails "the Thou- 
Hand Krrors," i. e. " The iMdj^s Cookpry" 1. c. Mrs. 01a»se's, i. e. Sir John Hill's. 
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the StewpaiL, tlie Gridiron or the Dutch Oven, }'ou miiv soon rectifj 
Uie mistHkti made witb the Spit or ihc Pot. 

If ortr-doae, the best juices of the Meat nrc evupurated -, it will 
•erre merel]' to dJBWnd the StonuclL, and if Che beiuatian of Hunger 
fce removed, it is at the price of an ladigeBtion. 

Tbc chief bnainesa of CoakerjF it to render (bod eBay of Digettian, 
and lo bcilltate Nutrition. This is mmt complelelj accompliBhed 
)ij Plain CooVeiy in perfection — i. e. neither ovtr- nor nWitr-done. 

With all your caie, you will not get mnoh credit by Coolting to 
perfection, if more than One Dish poes to laik of a time. 

To be eaten in perfection, the intetval between Meat being token 
out uT the Stewpan, and its beitig put into the Mouth, itiuet be iia 
thort B> possible; hut Ceremony, that most forniidable enemy lo 
pmti Cheer, too often decreeii it otherwise, and the Gue^ BeMom 
gel B Mt of an •* Eiilremfla" till it is hlilf cold. (See 40(1). 

8d much time is often lost in plrtcing every thing in Apple-pie 
order, that long before Dinneiisuinaunced,aUhecnniee lukewarm ; 
end U> complete the mortification of the ytaiii Oounmuid, his meat 
ii put on a sheet of ice in tlie shapa of B Plate, which instantly con- 
verts the Gmvy into .lelly, and the Fat into a something Khich 
trunlea hia teeth and the roof of his Mouth, at much as if he had 
Birdlime to masticate — \. complete Maal-Sknrn will auiwer tlie 
purpose of a Ifal cloari, platc-inarmer, ^, — See Index. 

It will save you infinite trouble and aoriety, it you can prevail on 
your employers to use the ■•HAtmK- BOX," (No, 39Q), heremafler 
desribed in the chapter of Sauces. With the help of this « M.i- 
B.iziNB OP T.isTE." every one in company m«y flavour their Soup 
and Sauce, and adjust tlie vihratinns of their Pabite, exactly to 
their own Fancy; hut if the Cook givea decidedly predominant and 

aaast gout to a dish, to tickle the tonguea of two or three visitors, 
ose taste she knows, she may thereby make the diimer ditgusting 
to all the other guest& 

Never undertake more laork than, jfoti are ipiiteartautyoitatii doturll; 
if you are ordered to prepare a larger Dinner than yon think you 
can send up with ense and neatness, or to dress any dish that you 
are not acquainted with, rather than run any risk in spoiling any 
tiling — (by one thultywi may perhaps lose al! your credit)— re<(ueiit 
your employers to let <ou have some help. They m>y acquit you 
mi pleading guilty of inability ; but if you nuike an attempt and 
&il, will vole it a capital oflijnce. 

If your MLtrtaa pn/cmei to vnderitaud Coohrg, youi best way 
wiU be to follow her directions : if you wish to please her, let her 
have the praise of all thai is right, and cheerfully hear the blame of 
any thing that is wrong ; only advise that all Nkw DitiUss may bo 
first tried when tile Eiunily dine alone — wlien tliere is Company, 
sever attempt to dress any thing which you have not lucertained 
ttiat you c.-in do perfectly well. 

Da nut riTH* uoy Vf' "f'Jniir HW* lo iithrTt htW^iuI oirefally tnrer- 

i/Wt» W than ,- whate^erfnulla they commit you will he censured for ; 

^■■Kou hiive forgotten any urticle which is iiidisi'inBaLle for the 
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day^s dinner, requett your employen to send one of the other ser- 
vants for it. The Cook must never quit her Post till her work is 
entirely finished. 

It requires the xitmost skill and contrivance to have all things 
done as they should be, and all done together— at that critical mo- 
ment when the Dinner- Bell sounds — *^ to the Banquet.^ 

" A feast mutt be without a fkolt ; 
And if 'tis not aU right, 'tis nanght." 

But 

" Good nature will some failings orerlook, 
Foigive mischance, not errors of the Cook ; 
As, if no salt is thrown about the dish, 
Or nice crisp'd parslej scatter'd on the fish— 
Shall we in Passion from our Dinner flj. 
And hopes of pardon to the Cook deny; 
For things which Mrs. Olabsb herself might oversee, 
And all mankind commit as well as she ?** 

Vide Kino's Art (fCdofcery. 

Such is the endless variety of culinary preparations, it would be 
as vain and fhiitleas a search as that for the Philosopher's Stone, to 
expect to find a Cook who is quite perfect in all the operations of 
the Spit, the Stew-pan, and the Rolling-pin ; you will as soon find 
a Watchm^er, who can make, put together, and regulate every 
part of a Watch. 

*^ The Universe — cannot produce a Cook who knows how to do 
every branch of Cookery well, be his (Genius as great as possible.'* 
Vide the Cook'^s Cookery^ 8vo. page 40. 

Thi best rulr for mahkstino is to pay ready money for every 
thins, and to deal unth the mat reepedahie Tradetmen in your neigh- 
bouniood. 

If you leave it to their integrity to supply you with a good ar- 
ticle, at the fair market price, you will be supplied with better Pro- 
visions, and at as reasonable a rate as those Bargain-hunters who trot 
^ around around around aboitt** a market till they are trapped to buy 
some unchewaUe old Poultry — tough Tup-Mutton — ntringy Cow Beef 
— ^r stale Fish* — at a very little less than the price of prime and 
proper food : — ^with savings like these they toddle home in triumph, 
cackling all the way, likeagoosethathasgotancle-deepinto good-luck. 

All the skill of the most accomplished Cook will avail nothing, 
unless she is ftimished with prime provisions. The best way to 
procure these is to deal with shops of established character : you 
may appear to pay, perhaps. Ten per cent, more than you would were 
vou to deal with those who pretend to sell cheap, but you would 
\)e much more than in that proportion better served. 

Every trade has its tricks and deceptions— those who follow them 
can deceive you if they please, and they are too apt to do so, if you 
provoke the exercise of their over-reaching talent.*!' 

* See the Mahkstiito Tablbs, paoe 66 of this work, 
t " He who will not be cheated a tittle must be content to be abused a greni 
dealt the-ftrst lesson in the art of coatferioMe Beonamyt !■ to learn to submit 
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, Challimge ttiem to a game at " CaliA leiit pan" by etitiroly K\y- 
iog on your own jodgment ( and you will soon find iiotliitig but verr 
iMg experience can make jou equal to the comliat of markoting to 
tbe utmoat advantage. 
Befiire yoi] go to Market, look over jour Lftrder, oad conaider well 
»llBl things are wanting — eapeciailj on a Safurday. No well-ro- 
gulalad l^oily can giifiei a disoidpclj Caterer to be jumping in and 
out to (he Chandler'a Shop on a Sunday motning. 

GiTe your directions to ymii ouistontA, and begin your biminess 
inrlj in the Morning, or it will be impossible to have the Dinner 
RBdy at the time it is orderad. 
To be half an hour after (he time is such a iiequent fault, 

I that there is the more merit in bein|{ rendy at the appointed hour. 
TIoB is a difficult task, and in the best-reguioted family you ism 
oaiy be sure of your lime by proper armngementn. 
Wilh all our love of punctuality, we must not forget that the 
Gnl considcintion must still he, tbnC the Dmncr ~ he well done 
■ben tis done." 

1/ any AeeiileBl anirs to any part of the Dinner — or if vou are 
likely to be presented rending the Soup, Ac. to the table at the 

ing Che drcumFitanue, and brapoak their patience for aa miiny 
minutes as you think it will take to ba ready, lliis is bettor thnn 
either keeping the Company wailing without an apology, or dishing 
joBT Dinner before it is done enough, or sending any thing to table 
ichich ia disgusting to the Stomacha of the guesta at the iirst ap~ 
[■eantnve of it ' 

Those who desire regularity is Uio service of their tsble, shoidd 
have a DIAL of about twelve inches diameter, placed on'r Ibc 
Kitchen fire-place, carcluliy regulated, to keep time exactly with 
the clock in the hall nr Dining-pailour t with a frame on one side, 
conlaining a tastr table of the peculiarities of the maAter'a palate, 
and the particular rules and orders of hia Kitchen ; and, on the 
other side, of the aKWAnns giv.en to thoaa who attend to them, and 
fijr long and faithful service. 

/■ tmall Fimiliisi, H^rre a DixRer ir teldom givtn — a great deal of 
preparation is required, and the preceding day must be d ot >d t 
the busioesH of the Kitchen. 

On tliete occasions a Chnr-waman is often empl d to d th 
dirty work. Ignorant peraons oftea hinder you m re tl an th y 
help you : we advise u Conk to be hired to ass I d S9 the 
Dinner — this would be very little more eipena and h n k 
lint through with much more comfort in the Kitch n and d t to 
the Parlour, 

ohEcriaQr to be ImpoHd upon In dns pnjportlDD ta toot sitnariaTi and drcuic- 
iDDim; itiDD da uol, tub Till conlinuBllj be Id hut mOa. 

■■ If jon think « tiaaeiiniHi has impoioif 
*U» Bin will not do. nor drop thu lean 
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When you have a very large entbrtainmbnt to prepare, get 
your Sorpfl and Sauces, Forcemeats, &c. ready the day before, and 
read the 7th Chapter of our Rudiments o/Coohery : — many Madk 
Dishes may also be prepared the day before they are to go to 
table ; but do not dress them quite enouyh the first day, that they 
may not be owr-done by wanning up again. 

Prepare every thing you can the day before the Dinner, and 
order every thing else to be sent in early in the Morning ; if the 
tradennen forget it, it wilt allow you time to send for it. 

The Pastry, Jellies, &c. you may prepare while the Broths 
are doing ; then truss your Game and Poultry,— -and shape your 
CoUops, Cutlets, &C. — and trim them neatly ,r— cut cmjom aU Flapa and 
Oruitles^ ^c. Nothing should appear on iaUe but what naa indisputable 
pretensions to he eaten ! 

Put your Made Dishes in plates, and arrange them upon the 
dresser in regular order : next, see that your Roasts and Boils are 
all nicely trimmed, trussed, &c. and quite ready for the Spit or Pot. 

Have your Vegetables neatly cut, pared, picked, and clean 
washed in the colander : — provide a tin dish, with partitions, to 
hold your fine herbs *, Onions and Shallots, Parsley, Jliyme, Tar- 
ragon. Chervil, and Burnet, minced very fine^ and Iiem(m-peel 
grated, or cut thin, and chopped very small—Pepper and Salt ready 
mixed, and your Spice-box, and Salt-cellar always ready for action, 
— that every thing you may want may be at hand for your Stove- 
work, and not be scampering about the kitchen in a whirlpool of 
confusion, hunting after these trifles while the Dinner is waiting. 

In one drawer und&r your Spice-box keep, ready ground, ir well- 
stopped Bottles, the several spices separate ; and also that mixture of 
them which is called " Rago^it Powder^ (384 or 388) ; — in another^ 
keep youi dried and powdered Sweet, Savoury, and Soup Herbs, 
&c. and a set of weights and scales : — you may have a third drawer, 
containing Flavouring Essences, &c. an invaluable auxiliary in 
finishing soups and sauces ; (see the account of the ^^ Magazine op 
Taste,'' or ** Sauce-box," 390). 

Have also ready some thickening, made of the best white flour 
sifted, mixed with soft water with a wooden spoon till it is the con- 
sistence of thick batter,^-a bottle of plain Browning (283), some 
strained Lemon-juice, nnd some good Glaze, or Portable Soup (227). 

** Nothing can be dotte in perfection which must be done in a hurry ;*' * 
— therefore, if you wish the dinner to be sent up to please your 
Master and Mistress, and do credit to yourself, be punctual ; — 
take care that as soon as the Clock Strikes, the Dinner- Bell Rings : — 
this shews the establishment to be orderly, is extremely gratifying to 
the Master and his Guests, and is most praiseworthy in the Attendants. 

But remember, you cannot obtain this desirable reputation with- 
out good management in every respect •, — if you wish to ensure 
Ease and Independence in the latter part of your life, you must 
not be unwilling to pay the price for which only they can be ob- 

* Sa^ri Tom TRRirrY " except catching qf Flea»:'—'&9» T. T.'s Essay on Bat^ 
RUinff, 
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icl «nrn them by a diliffsni and JaitA/ul* perfonaance of 
eaotjaai statioa id }'Our yaimg days, which, il yoa «tGsd% 
(iLTseteiG in, you may deiiend upon ultimately tnceiving the tcvard 
■foot teciicea desene. 

All Duties are reciprocal ; and if yon hope to recBiTe 6vour en- 
daiionr to deaerre it by ahmlng yoiinwir Tond of obliging, and 
gntefiil when obliged — such Bohavioui will win regard, and main* 
lain it ; enlonx what is right, and excuse what is wrong, 

Qmei steftdj/ Pener#ntna ia the onl^ spring which you can safety 
dqiend upon for ioltaliibly promotiog vour progrBsa on the road to 
Ifd^iaidrna. 

if your employeni do not immediately appear to be sensible of 
raar eodeaiouta to contribute your utmost to their mmfort and 
mtami, be not easily discourageJ ■rr~feTjei!en, and da all in your 



Endeavour to promote the Comfort of every Indmdual in the 
Family — let it be manifeat that you aio detiroua to do ralhcr more 
than is required of you, tlian Isss Chan yoitr duty_thcy merit little 
■ho perform merely what would be exacted ^— if you are deMred 
10 help in any business which may not strictly belong to your de- 
partment — undertake it Cheetfiilly, Patiently, and Conscientiously. 

The tbregoing advice has been written with an honest dcdre tn 
SMgmmt the comfort of those in the Kileheo — who will soon find 
Ui^ tbe evei^cheering reRection of having done their duty to the 
utmoat of their ability— ia in itself, with a Christian spirit, n never- 
nd Bitostions, and 



RsWiRn." 

^HCTve Ihc roKATd of yaar Ma 

kfaeritMbaCtihlois Tour awn mlknindDcLinak«iEBo. 

■t t)u> fnnda nlMnwianuili. 

vhicblhtvcDEild liiire prevealrf. iie hold aguallj Rnlltr with LhoH comniU 
d '— ]>r, Tkcsi^eIi^a ltoiattH£ aiiauigcaKiii, p- U, sbd InMlryctienM to ih^vai 



iDiH comfcirti tthidi ^rrqui 

„.S!l^*?iw"Mll7hH' 

drnl tlHdt KjMiiflBliirt tlu> ftiiiidp oltoltew-n 
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TABLE OF WEIGHTS AND MEASURES. 



To reiluce our Culinary Operations to as exact a certainty as the 
nature of the processes would admit o£— we have, wherever it was 
neediul, given the Quantities of each article. 

Thv Weiohto are Avoirdupou, 

The Mbasors, — the graduated glass of the Apothecaries ; this 
appeared the most accurate and convenient *, — the Pint being divided 
into sixteen ounces, the Ounce into eight drachms. A middUng-sized 
Te<i-$poon will contain about a Drac& v— four such Tea-spoons are 
equal to a middling-sized Tabie-epoon, or half an Ounce v— four 
Table-spoons to a common-sized Wine^laet. 

The specific gravities of the various substances being so extremely 
different, we cannot offer any auxiliary standards* for the Wbiohth, 
which we earnestly recommend the Cook to employ, if she wishes 
to gain credit for accuracy and imiformlty in her business : these 
she will find it necessary to have as small as the quarter of a drachm 
Avoirdupois, which is equal to nearly seven grains Troy. 
. Glass Mbasurxs (divided into Tea and Table-spoons), contain- 
ing from Half an Ounce to Half a Pint, — may be had at Hancock 
and Shbphkrd^s Glass Shop, at Gharing-Cross, and at Price's, 
near Exeter 'Change, Strand ; where also may be had, — ^the double- 
HEAOBD PEPPER AND SPICE BOXES, with caps ovcr the gratings. The 
superiority of these, by preserving the contents from the action of 
the air, must be sufficiently obvious to every one : (he fins aromatic 
fiammr of Pepper is soon lost^ from the bottles it is usuaUy kept in not 
being wdl stopped. Peppers are seldom ground or pounded suffi- 
ciently fine. (See N.B. to 310). 

N.B. The Trouoh Nutmeg Graters made by Brooks, iron- 
monger, in Piccadilly (near Bond Street), are by far the best we have 
seen, especially for those who wish to grate fine, and fast. 

Lloyd, furnishing ironmonger, Strand, near Norfolk Street, sells 
Springs which weigh fh>m an ounce to 20 pounds, for £1. Is. 

Lloyd's Balance, which weighs from | of a drachm to 20 pounds, 
is a very accurate and convenient machine for weighing. 

* A large Tablo-cpoonfUl of Flour weighs about half an Ounce. 
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Namet (^FegeUMu. 



} 



Parsley - - - ■ 
Parnieps - - < 
Pease - - - - 
Potatoes - - - - - 

Radishes . . . - • 

Ditto. Turnip, Red \ 
and White - - -/ 

Ditto, Black Spanish 

Small Sallad - • - - 

Salsify 

Soorzonera . - • ■ 
Sea Kale 

Saronrj Cabbage - ■ 

Sorre) 

Spinage. Spring - • ■ 



Ditto, Winter 



Turnips- - - 

Ditto Tops • 

Ditto for Salad 
Ditto, Welch - 



KarUett time for 
Forced. 



Bea. or mid. of. 

March - - 
Beg. of March I 



{ 



Dec. and Jan. 



{ 



KarUett 
Natural Orowth. 



Feb. and through! 

the year - - . - f 
Oct. and continue \ 

until May - - -f 
June, July, and fol-l 

lowing months - 1 
May, and through \ 

the Tear - - - - f 
End Of March, and! 

following months/ 

Ditto 



i 



August, and follow- 
iiM months - • • 

All the year - - • . 

July, August - . - . 

July, August . - . . 

April and Mrt - - • 

Sept. and following 
months . - - . 

All the year - - - • 

March, April, and\ 
following ntonths f 

Oct. Not. and fol-" 
lowing months - - 

May, June, and fol- 
lowing months- - 

March, April, and 
May 

April and May - - 

February - - - - 



fyhenchMpetL 



Feb. and Mar. 

July. 

August and fol- 
lowing month. 
June. 
May and June. 

June. 
Jane. 

September. 

MaT and June. 
Angttst. 
August. 
May. 

NoTember. 

June and July. 

June and July. 

NoTembcr. 

June and July. 

April and May. 

June and July. 



The foregoing Table was written for this Work by Mr. Butlkr, Herbalist 
and Seedsman, opposite Henrietta Street, CoTent Garden Market* 



RUDIMENTS OF COOKERY. 



CHAPTER I. 

BOIIiINQ.* 

Ttasnioit siniple of Culinari proceaaes is not often performed in 
psrfection. It does not require quite so much nicety iuid attend- 
ance ai Koneting ; — to skim vour pot well, and keep it really boil- 
ii^ (the slower the belter) oil the while, to know how long is re- 
quired for doing the joint, &e^ and to taks it up, aX the critical 
moment wlien it is done enough, comprehendji slmoat tiie whole 
irt anil mystery. This, howeier, demands a patient and perpetunl 
rigilance, of which Ibw persona are cspahle. 

The Cook must fake e^mal care that Hie aiHer reaUg loih nil tie 
icMe lie ii tooUpg^ or lU laS be decrirxd in the tinu ; and make up 
a (ufficienC fire (a frugal Cook will mnnage with much less Rre for 
Boiling than she uses for nuutjng) at first, to tost all the time, with- 
out much mending or stirring. 

WiHi tie Fat ii eomiag to a Bail there will always, from the clenn- 
f«t Heat and clearest water, rise a Scran to the top of it, proceeding 

jch looA iHmnt commanly prsfiiFcd for Ihe Ub]« — 




J 



r 



parti)' from tlie Water,^ — this miut bo carorailj taken off M aoMI 
■lit rises. 

On this depends the good appearance of all boili'd things. 

When jou havo skinuned well, put in some coU Wnter, whidi 
will throH up the rot of the aciun. 

The oftonei it is skimmed, and the cleaner the top of tlie miter 
ii kept, the sweeter uid the cleaner will be the Ment 

If let alone, it loon bolk down and itjcka to the Meat,* whidl, 
initead of looking delicately while and nice — wiil havo that eoarw 
and filthy appearance we hove too often to complain of, and the 
Butcher and Poulterer ha bluned for the eareleuncis of the Cook 
in not skimming hor pot. 

Many put in Miii, to make what they boil took while ; but Ihil 
does more harm than good ■. — others wrap it up in a doth i — but 
these are needless piccoutiona ; if the scuin be Bttentivclj remoted, 
Meal will have n much more delicate colour and liner flaTonr than 
it has when muffled up. This may gite rather more IrouWe — but 
tioM viho HfiiA (a citxl M ftsiV ari mud imty cnimder lea Itit pro- 
OHn n/ it ran U molt pnftOli/ pfr/armtd .- a Cook who has n propw 
piide and pleasure in her businass, wilt make this her maxim on all 

It is desimhle that meat foi boiling he of an equal thickness, or 
before thicker purts are done enough, the thhmer will be done too 

Put your Hcnt into eotdf water, — in the proportion of about k 
quvt of Water la b pound of Meat ; it should he covered with 
water during the whale of the process of Boiling, but not drowned 
in it — the less water, provided the meat be covered mth it, thg 
more Savoury will be the Meat, and the better will be the Broth. 

Tie Water should It itaCcd gradually, according to the thiokiieMi % 
&G. of the article boiled, — fur instance, a Leg of Mutton of 10 
pounds weight (1), should ho placed over a moderate fire, wliidi 
will fraduatly make the vuUfr Aol, tiitlunit cauiing it la bail for aboit 
/ortyBii'inifM— if the water b&ils much sooner, the meat vrill be laiJ- 
ned, and shrink up as if it was icoreAed — by keeping the water ft 
certain time heating without boiling, the flbroi of the meat are di- 
lated, and it yields a, quantity of scum, which must bo taken off ai 



ntajning water be placed over a steady Fire, 
ihoald hjippon, the Cook juiiBl cdr^fuU; tako Mdt 
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the Water will grow continually hottflr till i[ reeclies the limit nf 
boiling, aiUr wluch the regular iccemaiiB of heut are wholly spent 
in MtiTerting it into Steam. 

" Water rtmaini at tie jobb pifci of tai^raiure, imc*trr fierrel!i it 
bcii. The onlT difieience ii, thnt with b atrong fire it sooacr comei 
la b<Hl, and more quickly hoila away, and is converted into Steam." 
~.BacaAiiiiiontlie£krmomyo/Fael, 1810. 

The Editor placed a Tliemometcr in water in that state which 
Coot) call gmlti liiuiniinR^,— the heat wu 313°^^ c. the same <le- 

Two MirrrON Chops were covered with cold water, — and one 
UUd a gaBtip — and the other tvnanBrti very gtnily lot tlu^e qusHen 
it m honr — the Chop which waa riowlj simmered was decidedly 
■perioi lo that which wai hailed ; it was much tenderer, more 
jllie^, and mucb higher flavoured — lie Liquor which hoiled fast was 
in like proportion more mvoury, and when cold had much more bt 
lurboe: — this explains wb; quick boiling readers Meat hard, 
its juices are extracted La a greater degree. 
BicIION TKB TIME /mm ttsjSrrt ooramj fa a boU. 
The old rule of 15 minutes to a pound of meat we think rather 
In little : — the slower it hoils, the tenderer — the plumper — anil 
wUter it will be. 

For those who cliooK their food thoroughly cooked — which all 
■ill who have any regard to their Stomachs — Twinty MiNiirEH to 
i PooMD for Fbbbh — and rather more for Saltku Mkat, will not 
be found too much for gentU liiaraerii!/ by the side of the fire ; — 
allowing more or less time, according to the IhicfaiBa of the Joint, 
and the eoldtiai of the Weather, — to know the stute of which, let a 
JlUmaineteT le piaaed m lie Pantry, and when it £ills below 40, tell 
TOUT Cook to give rather more time in both Roosting and Iloiliug, 
mlwayi remembering, the aloicer rt bniU th£ betUr. 

WithoDt some practice it is diflicnlt to leach aoy art ; and Cooks 
■enn to suppose they must be right, if they put meat into s pot, 
and set it over the lire iot a certain time — making no allowance 
■hetber it simmers without a bubble, or boils a gallop. 

Fretb MIrd Meat will take much longer ^me boiUng than that 
*luch has been kept till it is what the butchers call ripe, — and 
~Jind longer in cold than in aam weuther \ — if it hti/rosen it must 
be thawed before boiling as before Kiaating -, — if it ht freeh hiiUd, il 
•nil be touffi and hard, ifpon riew >l ever w lung, ond ever m gallg.~~ 
in cold weather, the night before the day rou dres it, bring it into 
.plue of which the temperature is not lees than IS d^reea of Fah- 
it's thermtnneter. 



^JW. 
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Tit MM qfikt BoiLZNa-PoTS shonld be adapted to what they are 

to contain *y the laiger the wucepan, the more room it takes upon 

the fire ; and a larger quantity of Water xeqnixes a proportionatt 

increaie of Fire to boil it 

▲ UtUaPot 
If toon hot. 

In small Families we locommend BLOCK TIN saucepans, dec 
as li^test and safest v— if proper care is taken of them, and they 
are well dried after they are cleaned, they are by far the cheapest ; 
the purchase of a new Tin saucepan being little more than the ex- 
pense of tinning a Copper one. 

Let THB Covxns of your boiling-pots fit close, not only to pre- 
Tent mmeoessary evaporation of the water, but to prevent the es* 
cape of the nutritive matter, whidi must tiien remain either in tba 
Meat or in the Brothy— and the smoke is prevented firom insinuat* 
ing itself under the edge of the lid, and so giving the meat a bad 
taste. See Observations on Saucbpams, in the 2d page of chap. 7. 

If you let meat or poultry remain in the water after it is done 
enough, it will become sodden, and lose its fiavoor. 

BxEP and Mutton a little «mieff^-done (especially very large 

joints, which will make the better Hash or Broil), is not a great 

fiuilt— by some people it is preferred ; — ^but Zxtm^u-PorA— and 

Fsa/, are uneatable if not thoroughly boiledy--but do not otwr-do 

them. 

A Trivbt, or Fish-drainer, put on the bottom of the boiling-pot, 
raising the contents about an inch and a half from tlie bottom, will 
prevent that side of the meat which comes next the bottom from 
being done too much,— and the lower part of the meat will be as 
delicately done as the other part ; and this will enable you to take 
out the contents of the Pot,- without sticking a fork, &c. into it. If 
you have not a trivet, use four Skewers, or a Soup-plate laid the 
wrong side upwards. 

Take care of the Liquob you have Boiled Poultry or Meat in ; 
in Five Minutes you may make it into xxcbllbnt Soup. (See Obs. 
to 530, and 211.) 

The oooD HousxwiFi never boils a Joint without converting the 
Broth into some sort of Soup (read (6) and chapter 7, and see page 
55.)— If the Liquor be too salt, only use half the quantity, and the 
rest water ; wash salted Meat well with cold water before you put 
it into the boiler. 




(5 



of OtB LosR 0/ Wuhjiit u^UdI loiaptaiK m Cuokiug 
Anmal Food-^-From Mr. Tii.i.och's Philoaaphkai Mugaiint. 
' Itig well known, that in whatcrpr way the flesh of animals is 
pR^Bued for food, a conaideiable diminutioa takes place in iu 
*i^I. We do not recoUeut, bowefei, to haie any where seen a 
itatemenl of the loss wliich meat matains in the ranous culinary 
piMeseE, although it is pretty obviouB that a •eries of eipniments 
n liie lubject vould not buwithout Iheiriue in domestic eoonmny. 
" Wa diall here give the result of a series of eiperiments which 
'■Be actually made on this subject in a public establishment ; pre- 
na'ng that, as tbey were not undertaken from mere curiouty, but, 
n Ilia contrary, to teive a purpose of piscttcal utility, absolute 
■CtOW^ wna not attended to. Coimideiing, however, the lai^e 
qnotiliea of proviMons which wore aetualiy eiamined, it is pre- 
tuiad tttat the tesolta may be safely depended upon tor any pnu> 
liiid porpnae. It would no doubt hare been desirHble to have 
bwwn not only Uie whole diminution of wnight, but also the parts 
which were wparaCcd from the meat in the form of aqueous vapour, 
jeQy, lal, &c, ; but the detcnnination of these did not &11 within 
the Kope of the imiuirr. 

lb,, oa. 
■28 pieces of beef, weighing . , . , 3B0 
Lost in Ixuling ........ 73 H 

" Hence, the weight lost by beef in boiling waa in this case about 
2(i(U». in lOOlbs. 

lbs. BtS. 

1 il pieces of beef, weighing .... 190 
■^^ Lost in coasting 61 2 

■Bnt-Theweight lost by beef in roasting appears to be 32 per cent. 

I 



9 piecM of beef, weighing 90 

Lost in baking 37 

Weight loat by beef in baking, 30 per cent. 

Oi. 
S7 legs of mutton, weighing .... "SO 
~ Ost in boiling, and by having the shank- 
bone taken olT 62 



« shank-bones were eslimaled at 4 ounres ca< 
Ims by Wiling ma Sflbs. 8ozs. 
The ton of weight in legs of mutton in boding is 
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lbs, 0Z8. 

35 shoulders of mutton, weighing . . 350 

Lost in roasting 109 10 

^ The loss of weight in shoulders of mutton by roasting, is ab^ut 
31 1 percent. 

/6«. 0K8, . 

16 loins of mutton, weighing .... 141 

Lost in roasting 49 14 

^ Hence, loins of mutton lose by roasting about 35^ per cent., 



0X8, 

10 necks of mutton, weighing . • . . 100 

Lost in roasting 32 6 

The loss in necks of mutton by roasting is about 32 J percent. 

^ We shall only draw two practical inferences from the fore- 
going statement.-~lst, in respect of economy, it is more profitable 
to boil meat than to roast it. 2dly, Whether we roast or boil 
meat, it loses by being cooked from one-fifth to one-third of its 
whole weight." 

The loss of Roasting arises from the melting out of the Fat, and 
evaporating the water; but the nutritious matters remain con- 
densed in the cooked solid. 

In Boiling, the loss arises partly from the fkt melted out, but 
chiefly from Gelatine and Osmazome being extracted and dissolved 
by the water in which the meat is boiled ; there is, therefore, a 
real loss of nourishment, unless the Broth be used ; — when this 
mode of cooking becomes the most economical.* 

The Sauces usually aettt to Table wUh Boilro Miat, jfo* 

These are to be sent up in Boats, and never poured over the 
Meat, &c. 



Omyy for Boile4 Meat - • {7^.) 

PanfcT and Butter - - • • (234. 

Chervii (230. 

Caper (944. 

Oyster (248.) 

liver an4 Paniey . • • • (251.) 



Celery (255.) 

Onion (2«3, 4c.) 

Shallot . . . . ^ . . (9a2.) 

Wow Wow (286.) 

Cumr (2«9.) 



BARINO. 

Tux following Observations were written es^pressly for this work 

* The diminution of weight by Boiling and Roaitine is not all lost.— The Fat 
SKiMunros and the Drippikob, nicely clarified, will well supply the place of 
Lard and for Frying. See (82) and the Receipt for Cmsap Soup (211 ) 
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fcy Tbi ^mmtK, English and French Bread and Biscuit Baktr, Ihe 

Comer of London Street and Fiteroy Squsre. 

" Biking in inie of the cheapest, and moat convenient wnva of 
ilreuing a Dinner in Hmall familiea ; and, I mav say, that the 
Otks UoFten the only Kiij'hrtii a puor man has, ilhe wiihca to enjoy a 
joinl of Meat at home with his famfl)-. 

" t don't mean to deny the superior excellence of RoosUng la 
Baking ; but lome joints when Baked, so nearly approach lo the 
ame wben Boasted, that I have known them to be carried to Ihe 
Ttbl^ and eaten ai snch liith great latis&ction. 
I "LiGE and Loins of Pobk ; — Lnss of Mutton ; — FiLtira of 
I Tut. ; — and many other joints, irtll Bake to great advantage, if 
lie meat be good ; I mean well-fed, rather inelinod lo he fat ; if 
the meat bo poor, no Baker can giro satisfitction. 

"When baking a poor joint of meat, before it has been half 
kkcd I have seen it slart from the bone, and shrivel up scarcely to 
he believed. 

~ Beddes those Joints above mentioned, I shall enumerate a few 
Baked diahes which 1 can particularly recommend. 

"A Pie, when sent to the Baiter prepared for Baking, should 
nave its Ears and Tail coiered with buttered paper properly &s- 
tened on, and a bit of Butter tied up in a piece of linen to baste 
the back with, othamiso it will be apt to blister : with a proper 
share of atteation from the Baker, I eonudor this way ciiual lo a 

" A GooGB prepared the same as Ibr roasting, taking care to have 
it on a stand, and when half done to turn the other side upwards. 
A DticK the same. 

A Buttock of BsBF the following way is particulnrly fine. After 
it has been in Bait about a week, to be well vaabed, and put into 
a brown earthen pan, with a pint of 'water i cover the pan tight 
over with two or three thickneitses of rap or foolscap Paper — never 
cover aiiy thing that is to ho baked with Broicn paper, the pitch 
and tai that is in brown paper will giro the meat a smoky bnd 
laste:^ give it four or five honis in a moderate-beBted oven. 

•- A Ham (if not too old) put in bdeJi for an hour, taken out and 
siped, a crust made sufficient to cover it all over, and baked in a 
modonite-heated oven, cuts fuller cif gravy, and of a finer flavour than 
a bailed one. I have been in the habit of baking small Cod-fish, 

Haddock, and Mjckahsl, with a dust of flour, and some bits 

ofbiitterpnt on them. Eias, when large and stufled. HaaRiNGs 
and SpaiTS, in a brown pan, with vinegar and a little spice, and 
lied over with paper. A Hahx, prepared the same as for Roastmg, 



To BcniMnNTa of cookbbv. 

vWi a few iriMM of fiutler, nnd a little ilrop of Milk put into 
diah, and Bnatcil aorcnl timeti, irill be found nesily equal to lo 
(ng ; er mit <( up, •GOton it properly, put it into B. jar or psn, 
coTBT it over, and bnkc it into amodente oven for about threo houn 
— In tha same manner I huve been in the habit of baking Lm» < 



tfacm tfand till cold, to akim oif the fht ; tben warm it up all tv 
getbor, or part, sa you may want it, 

"Alltheiel hare been ia the habit ofbakinf; for the flntfiimilieai > 

" The time each of tl>a above artlelaa ihould take (lependi mudl 

Upontiieilateot'lhsOion, and I do conudertheBokera oiiHi 

judge', if they areient tohini in timo, hcmmt be wry ncglectfiJ 

if they are not ready at the time they are onlorcd.'' 



CIIAPTEE II. 

BOAITINa. 

In all itudied. It ii the be«t ;inu;tice to begin with the plainnt and 
eaaioil parts ; and so on, by degreea, In >ui:h as are mora difficult : 
ws, therslbte, treated nf plHin Boiling, and we now proceed to 
Roanting ; wo shall then gradually unravel lo our Culinary student! 
the Art (and mi/itt7y, until devetopisd in tliin work) of making, with 
the leant trouble and oi{>ciise, the moat highly finished Soupl, 
Saucoa, and Made-ilisbcg. 

Let the young Cook never forget that Ci:ijkM.]?iESB it the chief 
Cardinal Virtue of tbe Kitchen ; — the fint preparatjon for Itoait- 
ing is lo take uare that (he Spit be properly cleaned with Band and 
mter ; nothing else — Whan it has been well scoured with thit, dry 
it with a nlgnn cloth. 1/ SpHn are mped dtan ta Kxm at lit •ncrf 
{ dmnm/rom tKsm, and tMIt lli^art hut, a mji litlls cisamg fill 
bfregmnd, ThelSHtheBpit ispaaaed tliToUgh themesi thebetler^ 
and, bcfbre you f^C it, joial it properig, eapccioUy nocki and loim 

• aiui4.(«iiil1i« h»" nal alirajs Iho cmiiiiiknoo of miurtlnH with iBj^t,— 

dHrabHnBa1t«theiinHiiiiBlrDnB>kuwcr(liroiigbHcA«irfbf lbeJ<^l:b7llUi 

thsanTy wfll Hmd now » Ihi put >tilcb bu bHn nppenniiU gnd Ibe wbola 
joint bt dtUdmiBLT f[nTT.fiill. 



' **■"* fin Cstver may separate them maaly and ncntlr, and take 
especial eare it be evenlv balaneed on llie Apit, tbat J1» oiotioD mav 
he K^lar, and the fire operate equally on each part of it ; — there- 
fore, be proiidcd Willi BnLuiGing-Skewcn and Cooliholdi, and nee 

il is properly Jointed. 
BiMtTtKo should be done by the radiant heat of a clear glowing 

fire, Mfaerwise it iti in liict Jlahtd — the Machine) the Economical 

GtateqnBkeis call ROASTERS, are in plain EnglisL, (hm. 

ie contrived these thingi, — and those Philotophen who Cry all 
fMriJQiu "according to Cocker" may vote for Baked Victoals ; — but 
ftcradonnl Epicnre, who bos been accualomed to enjoy Bkhp well 
BumD, will toon be convinced tha.t the Poet who wrote our 
■ttJODBl Ballad at the end of thin Chapter, won not iuepiced by Sii 
BrnjUDJn Thompson's Cookery. 

All your attention in roostiag witl be thrown away, if you do not 
Mi Bare tint ^ur Btsat ajHciaU!/ Saf, (tcil<A am seUom ie iai^ 
rtadyfor Ute tpii e^rcapt on a Saturday} htu hren kept ivtp eataph to 
k Temder. See " AovreB id CooBs,"— and Ohs. to (6fl). 

JSeke Dp the Fike in time; let it be proportioned to the dinner 
to be dressed, and about three or four inches longer at each end 
thin the thing to be reuted — or the ends of the meat cannot be 
done nice and brown, 

A Ooot miat b$ ai paiiiailar lo proporiiait litr Fire' in the bimsea 
Ai iia to do, HI a Ciemiil—ilu! di^ne of Heal wnsl de,irabie for 
ihe dfetnnff lii differed aorti qf/oud ought ta be attended to mitA tha 
ttnattprtciiioii. 

The fire that is but just Builicient to receive the noble Sirloin (2 1 ) 
rill porch up a lighter joint. 

From half an Hour In an Hour before you begin lo Roast, pre- 
pare the Fire by putting a few Coals on, whieh will he sufficiently 
lighted by the time yon wish to make use of your lire ; — between 
the bora, and on the top, put nnall or large Coals, according to the 
bulk of the Joint, and the time the tke is required la be strung -,— 
after which throw the Cindera (wetted) at the back. 

Never put Meat down to a buml-up fire, if you can possibly avoid 
it i — but ahould the fire become fierce, place the Spit at a consde> 
*hte distance, and allow a little more time. 

llniettenr (Ot cult : d'nn mitt BW. il no tail jm lipcMer liop ]ini||.Uiii|ii aa 
nSIlB iioc ctmlpTir mod^rta. pflrceqne cetle clttleur. cinl nllit pour evMiiom- 
t"ni Lrt principei liqitUU-H, vt cnLouJdr ral^tmiin^ n^prpclicniL 1« nbrtt 



I 
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Pretwre the fat,* bj covering it with paper for this purpea^ 
cftUed " Khchen Pnpot," and lie it on with fine twine ; — piiu and 
ikewim can bj no means bfl nlloved ; Ibey arc m manj taps to let 
out the Gravj' ; besideu, the paper otten Blarts from thom and cBtchet 
tin, to the §;rent injur; of the meat. 

If the thing to be rooitcd be thin and tender, the fire inoold be 
tittle and brisk \ — when you have n !nrge joint lo roust, makt 
up a Kiund, ationg Gre, equally good in CTOiy part of the grate, or 
your meat canaot be equidlj roartod, nor have that uniform colour 
which conBtitutcs thobcnutir of jpiod routing. 

Give the fire a good rtirring bofbre yoaJaj the joint down '^ 
amine it IVom time lo time while the «pit is going round ; keep it 
clew nt the bottom, and tahe care there ore no amoky cnali in 
front, which will spoil the look and taite of the meat, and hj 
it from roasting evenly. 

When the joint tobe roaat4>d itthickerntoneend than the other, 
place the ipit aUmting, with the thickest part nearest the fire. 

Do not iiut meat too near the lire at tint ; — 1^ lari/ir Uie JoiMl, 
Ihe/artitril mmll^kptfioinllii Fire: — if onceitgetsworched, th« 
autatde will become hard, and acquire a dimgreeablc umpyreunntie 
taste ; and the 6ro being prevented from penetrating into it, the 
meat will appear done before it h little mare than lialf-doae, 
(ides losing tlie pale brown colour, vhich it is the Beauty of Roasted 

From 14 to 10 inches Is ths unisl distance at which meat i« pu 
from the Riate, when Gnt put down ; it is extremely difficult ti 
eff^r any thing like an accurate general rule for this, it depends n 
much upon the (ire of the fire, and on that of the thing to be roasted. 

Till some Culinary Philouipber shall invent a Ttiirmoniettt to 
ascertain the heat of the Fire, and nffradsainl SpO-IIaiA to regulate 
the distance from it, the process of RourTiNO is attended b; <o many 
ere^VBryi^g circumstances, that it must remain among those which 
can only be pcrfinmed well, — by frequent practice and ottentito 

" Mr. Watt, for his Steam Engines, where Wood fiiel is em- 
ployed, allows thm lima Ua wei<ikt if Wood that he does of Ne<B- 
tatOe toali — it is calculated that about I41bs, per hour of good New- 
rutlDi UBlsdnfcu deiniliMsiicciispld«,quJn'cilitslcslpuiluuIiitl4nu 



catfle Coal ia reqiured to produce a. ono-horw power. A bushel of 
AgiMrtdfg Qtals, which weighs j uf a Cart, is reckoned to produce 
atm\u:bbieataaaC-wt.cSSaildiBTSlafi>trdMrtCoa!i." — BucBanaN 
at Emamy of Fuel, 1810, pp, 82, lCl,Bnda53. Some are of opi- 
nion that it requires itboutilaiiUi ths quoutitv of Scotch coal to pro- 
duce the same heat as that of Nencaslle. " Dr. Irvine found the Beat 
^a 0]nBUHOxtJ.^>e to bezant 799°."— Buchanan onflmf, p. IS2. 
If jou wish jour Jack to go well, keep it as clean as possible, oil 
It, Bid then wipe it; If the oil is not wiped off again it will gather 
ditst : to prerent this — as aoDii as you have done roasting, cover it 
up — Never leave the winders on whilst the Jock is going round, 
ludets JOU do it, as Swift says, " that it may fl* ofi^ and knock 
Ihcv treublesome servants on the head who n-ili be crowding round 
Toat Kitchen Ere." 

Be rray careiiil to place the Dbie-ping-pan at such a distance from 
tlic lire as joBt to ealch the drippings ;_if it is too near, the Bahes 
■ill fail into it, and spoil the Drippings' (vhich we shall hereafter 
ihew will occasionally be tbund on excellent aubatitute for But- 
ter or Lard ',) to darifg drippinfft, see (S2) ; and PoiSe urn/ Drip- 
fmg Seap, (211), lavoury anii saliAruius/aT odffa PaNNY pbb Quart. 
If it ia (00 f^ t>om the Are to catah them, you will not only lose 
Jour drippings, but the meat will be blackened and spoiled bj the 
fetid smoke, which will arise when the &t fa!U on tb£ lire cinders. 
A larse DHpping-pm is convenient far several pnrpoKa — it should 
not be lese than 28 inches long and CO inches wide, and have a co- 
vered well on the side from the Fire, to collect the Drippings, — 
Ihiiwil) preserve them in the mOEl delicate state; in a pan of the 
above lize you may set fried fish, and various dishes, to keep hot. 

This is one of Painter's and Hawke's contrivances, near Norfbtk- 
(tteet. Strand. 

Tim tine Meat v:Sl lata Raastmg will vary according to the thne 
it hai been kept, and (he temperature of the weather ; — the same 
ivcightt will be twenty minutes or half on hour longer in Culd Ifm- 
Ittr^ titan it will Ik in warm, and iSfrt^ hilifd, than if it hns been 
kept till It is ttsder. 

A good Meat-Screb?* is a great saver of Coals. It should be on 
wheels, hsiVe a Sat top, and not be losis Chan about three feet and a 

ina a iloBS pan ;— hy liaviDji it ill in Iha DrlppLcH-jiui UBliltbE Heal ii ulicn 

lKtll*lFl"tob.niilirnBBStliit' lociuHUi™ BKHTIFloi, ion (1)5). 
. ...,..V. ._ ■i„6uldie'Jl3iniiaTIt*<cr<tflhc IVBBhllorarliJolnL 
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Iiidf vide, vai with ahcWn in it, aboiit ano foot d>cp — it will tlwa 
ttiflwtr all the purpoais of a Ijli^s Dutch Oven, Flat^WAnnO* 
Hot Hcnrth, &c. Some are made with a door behind ; this iation- 
Tenipnt, but tbo great heat thry nre expoaed to soon shrinki th« 
matcrialii, and the cunentB of nil through (he ciatks cannot be pret 
•enl«d, (o ther arc better without the Door. We nir one nt Mit 
Ll.ovn'fl, furnishing Inmrnonifer, new Nntfalk Slreel, .^nral, irbidl 
luid on the top oT it H very convenient Hal Cloirl— which ia s great 
■cquintion in Kitchens where the Dinner waits after It ii dreued. 

Every bodyknoivs the advantage of Slav) Bailing; — Slow Roast- 
ING ii equallj important. 

It is difficult to give any specific Bi'la I'or tihi — hut if your 
Fire is made aa above directed, — ynur Mtal ScTtm sufficienttj laif^ 
to jpiard what you are dretuing from currents of Air, and the meri 
ii not Fhostko, — jou cannot do belter than follow the old geoenl 
nile oT allowing rofier mo™ tian a QaarUrnfanlUHirlo OKPovtid; 
— D little more or lenu according to the temperature of Ihc weather, 
in proportion ei the piece is thick or thin, the strength of the Fln^ 
tbo nearness of the Meat to it, and the frequency Kith which yon- 
basts it : the more it is basted the less time it will take, as it keep* 
the Heat soft and mellow on the ouludn, and the Fire acta with 
more force upon it. 

Hfebov tlietimt, not to the hour when Dinner is ordered, but t« 
the moment the Boasts wi!l br wanted — supposing there arc a do- 
Een people to Sip Sonp and eat Fish tint ; you may allow them ten 
nr fifteen minutes for the former, and about bs long for tlie latter, 
more or leas, according to the temptatioos the " Bon Oout" of thn* 
preceding courses has to nttiact their attention. 

Whtm i/u JoMb luilfdrme.^Temo'n the Spit and DatpptNo-FiH 
buck, and stir up your fire thoroughly, that it may bum clear anl 
liright for the browning ; when the steam Irom the meat draws to- 
wards the fire," it ia B sign of its being done enough ; but jou will 
be the beet juitgo of tiiat, from the lime it has been down, the strengtli 
of the Fire you have used, and the distance your Spit has been from iL 

ffalfm iour btfire yiur Meal u dme, make some Ohaw {am 
Reaiipl, 2S4) ; and just before you take it up, put it nearer the fire 
■n BROWN it — If you with to nioTii it, baste it, and dredge it with 
flour carefully ; yon «ibbo( do tkit itlioairlg tike uilkmil a very pood 
Ugili — the common fault secius to be u«ng too much Flour; — the 
Heat should have a line light vamiah of Froth, not the appcarancv 
of being covered with a paste ■,—iioit icho an partiaitar aboal lit 
* Wli*iillinlcBoib«!lntl<iiiris«lli»iipnxi[llialthowliol«loiMittho[ona!>i» 
Htnnilcd adthheuli snj nmirniiiiTir^iiiratJim Li » umIb ot thp lusl wmTJult- 



fmh, me Butter instead of Dripping ; (am Riaiipt fa Roatt u r»r- 

■■ And «md up wliBt jun Bout wtH mltahjIvinB Frolh." 
»T> Dr. King, and present luch in ngteeablc appearance to the 
Eye, that the Palate iDBy bo prepoBaosscd in its favour at finit niRlil ; 
Oiemfare, ham IhevihoU Bourse diiArd, — Irfin Ruasts are /aJea/roni 
til fin. 

A Good Cook IB as aniiouslj- attentiie to the appearance and ro- 
lour of her Roaals, aa a Court Beauty is to her Complexion at a 
birthday Ball. If your meat duee not brown bo much, or an crenlj 
It jou wiah, take two ouncKa of Glaze, i. b. Portable Soup, put four 
idde-apoonstnl of vater, and let it wnnn and dissolve gradually by 
DMBdeofthefice—ThuvmbedoneinabDutaquarterofanhour: 
pnt it on the Heat equally all over with a paste-brush the lost thing 
tefiue it goes to table. 

niaagh Boasting is one of the most cumoion. and is generally 
CMwdraed one of the most easy and simple processes of Cookery, 
Itnqiuras more uniemitting attention to perlbnn it perf«'lly well 
thra it does to make most Made-dishes. 

That Made-dishaB are the most difficult preparations, deserves to 
he reckoned among the Culinary Tiilj/ar Errors ; — in Plain Roast- 
ing and BoiUng it la not easy to repair a mistake once made ; and 
all the discretion and attention of a steady, careful Cook, must be 
unremittingly upon the alert.* 

■ A ttlcbmUd Pronoh wTlIai hu ^ven dt the fDllDwing DbHorratioiiii nq 

nii to IhiB wcprLd -, and jwu majfjlmi A4{/^a tliotuand gotui CV«jU iBpntr llaan om 
lajlcC Jtiwtcr. S« ■ vUnofucA da Onmidwlf.' vol. L p. S!. In Ihc mnn- 
sgia oT tlie siinlent. Ibe; have, b«id« tfae UiiKer Kltchmei, a Boulsr, (j»r- 
AxtlTindepend^DLaftharDTinR,) who 1b oiLclaiir*!/ dcvotDd tfl the Spit. 

icDd the opontiou of tiw Spll and Uu St«wp«n.'' Further vn. the uhhj 
ibthor obMrfdi : '* No nrtala mlei can be glveii for RoBitlnD. ib« perfedkni 
ut il denendinii oa DiHnr aicDmMjUKei vhicb uq coptlniuirj choneiii^ ; the 

SuMf tfia {BBpedAUj thd Iblcknot) of the pibcett the quully artha cools 
IflopenturvnrtUastiDHptaHS, tbeearrenliDf Alrln thpkLtohen, IhenoTB 
orlBvahnniaDorthBmuCflt; and, lullj, Iha tJme oF htvIiih- eappDBbm ttiB 
IHHier odntd n bi nn thi table st ■ ktMh tlint. If Ibo Fiih and Bcmp in 
SBd lEkod, md. detaliKd loiuer thu the rootteT ha< calcnbtted \ or, on ths 
cantnTT, if tbDf aza dinp atched voodbt thaa kv expected, the roasts vill in one 
gut talonued ip, In the othsr ddI dona eninlKh-IiiD mtibnnim equall; U be 
diplaed. The nnt, bowevn, is wtthnnt ■ reiiKdy ; jl» TunuW im at Spll, 
9fn or tvtt^ecidBatAeffoedneaqrMt mode of Coolipy-- It isalmOBtimpeflsible 
b>«Blieibep»ctfeUutajit vbenltaD^ttDbeeateli; which Epicaree in tduu 
ttfnm bjaajlde, 'Jti>iloiit(D a Ivnt.' So that then is no BiB«e"aUoii in 
i^inft tfacHnw-RAOBlBTiBeToaiaDnrjua than the profewed Cnoh, 
" In ■nkn EaiDlllei, where the Cook i1 aleo the ^aeter, It ia atmoBt Impoa' 

teniiheltleK and watch herSlewpanBandall lliuir BCmmpanilocnlt? u !« mo- 
nUj and phjWckUl impoaidble : if ihe givei that deUvala and cDDslsnt stien. 
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A diligent attention to time, — ^the distance of the Meat fronir- 
and judicious management of the Fire, and f^quent Bastings,*— 
are all the general rules we can proscribe — we shall deliver par- 
ticular rules for particular things, as the several articles occur, and 
do our utmost endeavours to instruct our reader as completely as 
words can describe the process, and teach 

** The management of common things w well, 
That what waa thonsht the meanest shall excel : 
That Cook's to BritlMi palateamost complete 
Whose sav'ry skill gires zest to common meat * 
For what are soups,— your rafrofits,— and yonr lance, 
Compared to the fareof Olo Enoi.ani^ 
And Old English Boast Bmmw V 

%* Take Noticx, thai ihs Timb gwen m the foUovring RecnpU 
u calculated /or thoBe who like Meat thoroughly roaeted. See NJB. 
preceding (21.) 

Some good Housewives order very large joints to be nther undei^ 
doAe, as they can make a better Hash or Broil. 

To make GRAVY for roast, see (284.) 

N.B...BOASTS must not be put on^—tiU the Soup and Fish 
are taken off the Table. 

1*. Flour mixed with grated bread. 

9. Sweet herbs dried and powdered, and mixed with grated bread. 

3. Leraon-peel dried and pounded, or orange-peel, mixed with flour. 
• 4. Sugar finely powdered, and mixed with pounded cinnamon, and flour or 
grated bread. 

b. Fennel seeds, corianders, cinnamon, and ingar, finely beaten, and mixed 
^ith orated bread or flour. 

6. For young piss, grated bread or flour, mixed with beaten nutmeg, ginger, 
pepper, sugar, and yoTks of eggs. 

7. Sugar, bread, and salt, mixed. 

Bastinqs. 

■ 1. Fresh butter. 
S. Clarified suet. 

3. Minced sweet herbs, butter, and olaret, especially for muttou and Iamb. 

4. Water and salt. 

5. Cream and melted butter, especially for a fiayed pig. 
S. Yolks of eggs, grated biscuit, and Jmoe of oranges. 

tion to the Roasts whfch is indispensably requisite, the rest of the Dinner must 
often be spoilt ; and most Coolcs would rather lose their character m u Roaster 
than neglect the made-dishes and * entrenuU.* dec. where they think they can 
display their Culinary Science, than sacrifice these to the Roaste, the perfection 
of which will only prove their steady Vigilance and Patience. 

* Our Ancestors were very particular in their BAsrmoa and DnBOOTNue, as 
will be seen by the foUowmg quotation from May's " AecomjdMhed Cook" 
London, 1666, p. 1.36.—" Hie rarest ways of dressing of all manner of roast 
meats, either flesh or fowl, by sea or land, and divers ways of breading or dredg- 
ing meats to prevent the gravy finom too much evaporating." 



CHAPTER in. 




'iMiKa U <rften a convenient 



lode of Cookery — it may be ji 



DinDBd. bj a &e vbieb wilt not do for ICoBating or Boiling ; and by 
the introduction of the Pan between the Meal and the Fire, thinp 
get mnre aqually diesBod. 

The DiTTcH OviN or BoNSar is another very convenient utensil 
for small things, and a, very uxeful substitute for the Jack, the 
Qndiron, or Frjing-pan. 

A Fbving-pan ehould be about four inches deep, with a pcrfrslly 
fat and thick ballam, 13 inches long, and 9 hioad,with perpendicular 
sdn, and must be half filled witli Pat^-OooD FaviM. i^ in f^ct. 



tit^ ffo.n. 



a little 



Fat over it, and then make it warm, and wipe jt out with a tlean cloth. 

Bo very particular in Frying, never to use any Oil, — Butler, — 
Ijkrd,^^r Drippings, — hut what is quite clean, fresh, and free from 
mil. Any thing diily spmla the look ; any thing bud-tadted nr 
Male, >poils the flavour; nnd Bait prevents its DroKniiig. 

Fine OIi'iv OS in the most delicate lor frying ; — but tbo best 
(m1 is eipensive, and bad oil spoils every thing that la dressed with it. 

For general purposes, and especially for F ikh, clran frvth Lard 
is not near bo expensive as Oil or darificd Butler, and does almost 
aa well. Suiter often bums before you are aware of it ; and what 
yoa fry will gel a dark and dirty appearance. 

Cooks in targe kitchens, where there is a great deal of &ying, 
commonly use Mutton or ft«/ Sael, clarified, (see 83) : if from the 
kidney, all the better. 

Dripping, if nicely clean and fresh, is almost .is good as any thing. 

yon use — after jon have done frying, let it rtmnin in the Pan for a 
few minutes, and^ien ponritttuDUgbasiBVC into b clean luiain,>ticiU 
ii- Ikra ar /oar tiiiiti as well lu ildil at first, i. e. if ithasnot biuned 
— but Men — the Fat yuu have fined Fish in must not be osed for 
■ny other purpose. 

To know when the Fat is of a proper heat, according to what yon 
•re to fiy, is the great secret in iiying. 

Ta/ry Fisa, — pAitsi-KVr— PorATuKS, or any thing thai is wntery, 
jBur Fire tnul be wry dear, and lie Fai quite hoi, which you may be 
prdly sure of^ when it baa done hissing, and is still — We cannot 
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insist too strongly on this point ; if the Fat w not very %ot^ you dan- 
noi/ry Fish either to a good colour^ or firm and crisp. 

To be quite certain, throw a little bit of Bread into the pan ; if 
it fries crisp, the Fat is ready : if it bums the bread, it is too hot. 

The fire under the pan mutt be dear and sharps otherwise the fat is 
so long before it becomes ready, and demands such attendance to 
prevent the accident of its catcliing fire,* that the patience of cooks 
is exhausted, and they frequently, from ignorance or impatience, 
throw in what they are going to fry, before the fat is half hot 
enouglL»-Whateyer is so fried will be pale and sodden, and offend 
the Palate and Stomach not less than the Eye. 

Have a good light to fry by, that you may see when you have got 
the right colour :»« Lamp fixed on a stem with a loaded foot, 
which has an arm that lengthens out, and slides up and down like 
a reading candlestick, is a most usefid appendage to Kitchen Fire- 
places, which are very seldom light enough for the nicer operations 
of Cookery. 

After all, if you do not thoroughly drain the fat from what you 
hawe fried, especially from those things that are full dressed in Bread 
Crumbs,-!* or Biscuit Powder, ^c, your Cooking will do you no oredit. 

Tlie Dryness of Fish depends much upon its having been fried in 
tax of a due degree of heat, it is then crisp and dry in a few minutes 
after it is taken out of the Pan-^when it is net, lay it on a soft 
cloth before the fire, turning it occasionally, 'till it is: this will 
sometimes take 15 minutes : — ^therefore always ftj Fish as long as 
this before you want them, for fear you may find this necessary. 

To FRY Fish, see Receipt to Fry Soles, (141) which is the only 

circumstantial account of the process, that has yet been printed 

If the Cook will study it with a little attention, she must soon be- 
come an accomplished Frier. 

Frying, though one of the most common of culinary operations, 
is one that is least commonly performed perfectly well. 

* If thUi nnfortanatelj hanpem, be not alanned— but immediatelT wet a 
basket of Ashes and throw tnem down the Chimney, and wet a Blanket, and 
hold it cloee all round the Fire-place,— as soon as the current of air is stopped, 
the Fire will be extinguished : with a charcoal STOva there is no danger, as 
the diameter of the Pan exceeds that of the fire. 

t When you want a great many Brbad Crumbs, divide your Loaf (which 
should be two days old) into three equal parta— take the middle or crumb piece, 
the top and bottom will do for table— ^n the usual vmjf of cutting, the crust is 

Oatmeal is a rory satisfactory, and an extremely economical Substitute for 
Bread Crumbs, See (141). 




t&NLiNBEs is eMreinelj' 



tliia motla of cookery. 



Keep your Gridiron quite clean between the ban, and bright on thi 
top : — wlien it is hot, tripe it well witli a linen cloth ; — .just before 
von use it, rub the bun with dean mutton-suet, to prevent tha 
Meat from being marked by the gridiron. 

Take caie to prepare yoor Fire in time, bo that it msj bum quite 
clear : a brut and dear Fin a indiapemaMe, 
meat that browning tphich constitutes the perfection of this modi 
of cookery, and gives a relish to ibod it cannot rewive any ottietwav 

The CIiops or iliccs should be from half to three-quarters of ar 
inch in thieknew — if thicker, they will be done loo much on thi 
ouWde before the inaidc is done enough. 

Be diligently attentive to watch the moment that any thing 
done ;— never hasten any thing that is broiling, lest yon make 

Let the bars of the gridiron be all hot through, but yet not 
mg hot upon the surfucc : this is tlie pctfect and fine conditi 
the Gridiron. 

As the Bata keep away at much heat as their braadth coven 
absolutely neoesKBry they should be thoroughly hot before the thing 
to be cooked be laid on them. 

rAe Sano/Gridironi should be made concive, and terminnte in 
a trough to ottch the Gravy and keep the Fat from dropping into 
the Brc and making a smoXe, uliioh will spoil the Broil. 

CraitHT GaiDiBONs are the beati as they can be used at any fire 
without fear of smoke ; and the gravy is preserved in the trough 
under them. 

N.B. Bnoits must be brought to tabic otr Iful aa pn™ble ; set a 
Dish to heat when yoii put your Chops on the Gridiron, from 
whence to the Mouth their progress must be as quick as posablc. 

Witu lie fire ii nui rfsor, the business of the Gndinm may be 
ie DtdiA O'teu or Boimd. 
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V1SQETABt.es. 



Then ii nofj^n^ i» ahich f/ie dijtirtiief liftHVm an EUgani and as 
Ordinary table h nu>rR lani fJon in lAs dmruig of VfgetiMa, more 
MpeciBlir Oroens;— thej nuiy he eqiuUy as fine at fint. nt one place 
H M another; bat their look and tule are nfterwanlt very dilfbcent, 
entfnlj irom the csrelew way in which thuy have l^een c<H>ked. 

They are in ijrrateit PtrfiBlian ailoi in i/rmlmt Plmli/, i. e. when 

By Stoboii, — I lio not mean those early days, that luiuTy in th» 
ln^im, and ararm in the irlli-ri shout London, force the lenoua 
•tft^Cafclei; but that time of the year in viiich by nature and connnon 
eultuTe, and the mere operation of Uie Sun and ClJtiutte, they are 
in mnt plenty and perfeeCion. 

Polaloii and Ptai are geldom worth eating before Midtummer ; 
— Uniufb ViasriSLKB are an Hui/wi au£ wBckilamna ai Unripe 
Fnak. 

A« to the quality of Vegetabloe, the miidli lixe are prcfetrcd to 
tlie lai);est or the imalleit ; tliey ue more tender, juicy, and full 
of flavour, jUBt before they are quile full-([rDini ; — Freehnen ia their 
chief value and exwIlonH, and I nhould ai goon think of routing 
■n Animal alive, u of boiling a Vegetable after it ii dead. 

The £ye eaaily dincovan if tlioy have been kept too lonH ; — 
(bey Boon looso their beauty in all respect). 

Roirta, Creeni, Salad*, ie, and the various prodnctiona of the 
Gudon, when fint gathered, ore plump and firm, and have a fjaj;' 
Bint frenhnen no art tan give them again, when Ibey have lout it 
by long keeping: though it will refresh tliom a little to put them 
iiita eold firing water for nme lime before they are dressed. 

To boll them in iqft voter will jireserva the colour best of such 
OB are Green i if you hive only hard wntcr, put to it a tea-spoon- 
ful of Carbmate a/Palruh. 

T«ke care to muh and elaante Ihrm thomuglily from dust, dirt, 
BBd insocts: IhU requiret great aUMlinn: pick oR' all the outside 
leove% trim them nicely, and if not qvHt frrdi galhertd, and haia 
beeorae flaccid, it i> absolutely necessary lo restore their crispntss 
before cooking tiiem, or they wUl be tough and unpleasant : lay 



them In Ji {wo of clean initeT, wilh a handful of lalt in it, for nn 
hour before you doss them. 

•^ Most Tegetables being more or le» sueciilent, their full pro- 
portioQ of fluids is necessary for their retmnine tti"' stale of criap- 
iieas and plujnpnem which thej hsTe *hsn growing. On being cnt 
ot gathered, the eihalation from their surface continues, while, froir 
the open Teasels of the cut surtkce, there is often great eiudation 
or eraporation, itnd thus their nntura! moiiture ii diminithed, the 
tendei leaves become flaccid, and the thicker mBsses or roots lose 
dietr plumpness — This is not only less pleasant to the Eye, but is 
1 real injury to the nutritious powers of the TegeWble ; for in this 
flaccid and shriveUed Etute its fibres ore less easily divided in ehc*- 
iog.and the water which esists in Tegetablc substanceti, in the fonn 
of th^ respec^YC natural juices, ■<! directly nutritious. The fint 
care in the preservation of succulent v^etables, therefore, is to 
prevent them from lof^ing theii natural moisture." — Suppl. to Edin. 
Em^/dop. vol. tr, p. 336. 

They should always be boiled in a sauce-pan by themselves, and 
have plenty oF water ; if meat is hailed with them in the same pot, 
Aey will spoil the look and taste of each othe . 

If yon wish to have vt^tahles delicately clean, put on your Pot, 
make it buil, put a little salt in It, and skim it perfiictly clean 
befbre you put in the Greens, Im. which should not be put in till 
the water boils briskly ; — the quicker they boil, the greener they 
will be ;— when the Ycgetables sink, tbey are generally done enough, 
if the water has been kept constantly boiling. Tula: lima up imme- 
diaUl'i, or they wili laae Omr nohur und goadvas. Drain the water 
from tliem thoroughly before you send them to table. 

Thit branch nf fnokaiT/ minirts the mast ri:iitaat attenluai. 

If Vt^tables are a minute or two too long over the Fire, they 
line oU their beauty and fiavour. 

1/ nal Ikamughlg ioScd (mjer, ihry are trameiidaiBi^ niiliaalHI', 
and much more traublcsome during their residence in the Stomach, 
than under-done Meats.* 

To preserve or give Colour in Cookery, many good dishei are 
spoilt; hut the rational epicure, who makes nourishment the main 
end of eating, will ha content to sacrifice the shaJow lo enjoy the 
Vide Oil. to (■383). 
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Once tot tli, te^e can joar T«gct>btea an ftwh ; — fa m the 
Fiihrnonger often Buffen foi the lins of the Cook, so the Cook often 
get! nsdewTTedly blamed inatead of the Onen-grocer. 

VegelaUet, in tbii metropolis, an often kept >o long, that no art 
can make tbem either look or eat well., 

Strong-Keoted Vegetable! ihould be kept apart ; Leelu, or 
Celery, laid among Cauliflowen, Ac (rill qoicklj ipotl them. 

"Succulent Vegetables are beat preserved in a cool, shady, and 
damp place. 

*> Potatoes, Turnips, Carrots, and similar Eooti, intended to be 
stored lip, should never be cleaned &om the earth adhering to tliem, 
till they are to be dreiwd. 

"They must be protected from the acUon of the air and frost. 
by laying tbem in heaps, buiTing tbem in nnd or earth, Ac. or 
MTelTng tbem iritli straw or mats. 

■* The action of Fiost deetroys the life of the Vegetable, and it 
speedily tola." — Suppl. to Edin. Etagdlop. te\. iv. p. S3G. 

Hbm — When Vioitablm an guUtfrttk galJiand, they will not 
lequire so much boiling, by at least a third of the time, as when 
they haie been gathered llw usual time those are that are brought 
to Public Markets. 



CHAPTEE VI. 

vtua. 

Ths HARurma TisLit, at page 68 of this work, show when 
MKh kind of Gah ii Best and ChiifUT. 

This department of the busioees of the Kitchen requires conei- 
danble eiperience, and depend! more upon practice than any 
other', — a teiy fmu momailt, moro or leal, will thoroughly spoil 
fish ;* which, to be eaten in periec^tion, must never be put on the 
Table, till the Soup i> taken oC 



■ Wli« llw Conk lun laiF« ilBUBn to piupare, and tlnUmo of* 
ORlaiD, ilM will |M nwH imdil b; ruin Ihk 1411, at Uxtni (ive 
br BotbaD Fiih- It la alw cbflapar, and mucb sooiMr carved |He 141] 

Ur. Uda, paga MB af Ma Oanl Mt T ■ aJilafla. ■■ If Tim era olilinad to 
tba Flih li doH, daiHillBlltmaaiDib tha imlar, bat liaap tl» <rmter 
and put 1h« flah otot It, «Jid oonr It wttti a dunp elDlli — whan tha 
oUa fbi, dip tha flab anln ta tha waUr-*i>4 atm it Dp." 

Tba vbIt dreataiUBIial Uutnictioni jct prtited lor Paviifa FiaH, t) 
wlU fliid hiil41) 1 ir 1U( tw WEfuU^r and oUmIj atmdad is, ;ihi nil 
UdauAigd. 
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So BHriy dnumstonces opemte on Oia octaaian, tlut it is slmiHt 
ioipoBaible to write general mleB. 

There arc decidedly dliferenl opinions, whether Fieh should be 
Tint into cold, tepid, or boiling valer. 

We belieie for some of the fame the Dutch Cooks have acquired, 
-they are a little indebted to their aitufltion affording them a plen- 
tiful supply of Fraah Fiah for httle more thsn the trouble of catching 
U ;— and that the superior Bieellenee of the fish in Holland, is 
liMau»e none are nsed, unless they are brought alive into the 
Kitchen, (Mackerel excepted, wlkich die the moment they are 
taken out of the water). The Dutch are us nice about this, at 
Seneca says the Romans' were ; "ho, cannplaining of the Inxnry of 
the times, nayi, " they ure eome to Ihnt daintiness, that they will 
not eat a Fish, unlesa upon the same day that it is taken, that it 
may taste of the s«n, as they express it." 

On the Dutch Bat coast, the Fish are taken with nets ■, on our 
rocky eonsl, they are mostly canght by bait and hook, which in- 
stantly kflls Ibem — Fish are brought aiivo by land to the Dutch 
markets, in water oinks, with air-lioles in the top — Salmon, and 
other Ball, are thus preserved in liyers, in a well-hole, in the fiah- 
ing-boat. 

Ali. KiNns OF FisM AHB BEST EOmo time before they be^ to 
spawn — and are unfit for food foir some time after they have 
spawned. 

Fish, like Avimala, are fittest for the table when they are just 
full grown ; and what has been aaid in the sixth sentence of the 
firat page of Chapter V. respecting Vegetailea, applies equally well 
to Fith. 

Tie mall eantaiiad Utensil to hnil Fish i«, is a TtiHBtn'-KETTi.R 
thia should be 21 inches long, 32 wide, and 9 deep. It ia an ex 
cellent vessel to boil a Ham in, &c- &c. 

The good folks of this Metropolis are so often disappointed 
having Fiah which has been kept too long,— that they are apt to r 
into the other extreme, and suppose that fiah will not dress wel 
tmless it is absolutely alive. This is true of Lobsteis, &e. (175. 
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■nd may he of Fnah-wBler Fish, bnt ccttsinlj not of Mm* 8w 
Fisli. 

Seicral respoctnblB Ftihrnongere and expcrienceii Conk« La»s 
B«ured Ihc Editor, that tlicy are often in danjiGr of losing their 
eredil, by ttah too freih, «nd eipeiially Tsrial and GkI, which, liko 
meat, rcquiie a certain time bofore they are in the best cnndition 
to be drened ; — tht-; rEcomniDnd them to be pat into Colil Tfufar, 
SaUid ia proportion of about a f|UBTtor of H pound ot >a1t to a gal- 
lon of water. iSbi' Wattr ia best to boil 8ea fiah in ; — it not only 
n«es the Expenie of Salt, bat the flnrour in betti>r -, let them boil 
Amly till done I the lign of vhich ie, that the skin of ihefltbriKl 
up, and the eyei turn white. 

Uuthe buainen of the Fiiihnionger to clem them, Slc. but the 
careful Cook will alwa>a waih them again. 

GARNIHit with alicea of LeniOB, — jinelj acraped Hum-radiik, — 
/i*rfOjk»r.(l81)^^S«««. {\li)^W\itiH3, (Un),— or Strip, 0/ 
JiUu.>idiTei!tedin(UI). 

The Unir-~Ito€—jiaA ChittfTtmgt—thaali be placed no that the 
Carver may obaeive them, and invite the Oueila to partake of them. 

V.h. Fiaa, lih Mi^l, mpdrei num fOBlanff in cold lian in uano 
iMoUiT- i if it brcumei Frozkh,* it muit be Lliawn] by the meant 
we have dimrted fat Heat, in the 6th pagu of the 3d Chapter of the 
EudimenU of Cookery. To ro to Markit »oa Fuh. ™ Wwmi- 
lian after (1 7B), and the Marketing I^blea at page 6B of thia work. 

FIBH SAUOBS. 

The Mbi.tko BrrrKR (229) for Fiah, should lie thick enoitgh to 
adhere to the Fiah, and, therefore, muet be of the thickness of light 

Batter, oa it it to be diluted with — tlsaiNci or Anchovv (K71) 

8ov_MusHHoou Catchuf (375)— Cavenn* (34S), or Chili Vl 
HHIAa (347), Leuonb or Lemon-Juice, or Aiiifieiiil Leman-Jtiea 
(see 350). ftc. which are expected at all well-aened Tables. 

Cooka, who are jealous of the reputation of Iheir Taste, and 
HomsKSBrKHS (Ilia valat their Jfraltli, uiill prcpart lima atiidei at 
iamt ; — there are quite as many reasoni why they should, aa there 
an ftit the preference uausUy given to Jiome-taini Bnad and Home- 
bnuad BiMr,f &c. 




BROTHS AND SOUPS. S3 

N.Bk Tlie Liver of tbe Fiah pounded and mixed with Butter, 
with a little Liimon-Juice, &e. ia oa elegODt and inoffbnuve leliili 
hi Fish (aee 233). HusanooM Sauce EOemport (273), Or the 
Sou;) of Mock Turtle, (333), will make an excellent Fish Bnaet. 

tOa the comparatively nutritive qualities of Fiah, see N.B. lo 
?B). 



CHAPTER VIL 
BROTHS AND SOUPS. 



Thb Cook muBl pay continual attention to the conation of her 
Stew-pons' and Soup-kettlea, &.c, — which should be examined every 
thne they are used. The prudent Uausew^t wSl cart/all^ nnuniuB 
Os BOaditiOB B/them henel/ai leaa ome a monlh. Their covera alto 
jnoit be kept perfectly dean and well tinned, and the Stew-pana 
not only on the inude, but about a couple of inches on the ontside : 

nuiny mischief adae iiom theit getting out of lepair ; and if ma 

lupl laael!/ tianal, all yoar good tairk iciii be in i-avi ; the Bioths and 
Soaps win look green and dirty, taste bitter and poiaanoua, and 
will he spoiled hilh for the Eyo and Palate, and your credit will 
be lost. 

Tho Hcaltb, and CTen Life of the Family, depends upon this, 
and the Cook may ha sura her Employers had rather pay the Tia- 
maa'g biU than tlie Doctor's ; — thorefore, attention to this cannot 
bn lo engage the regard of the MistroBa, between whom and the 
Cook it will be my ucmoit endeavour to promote perfect Harmony. 

jr^ a KTvanl han the ^iifortune to scorch or Uider the tifming of her 
^n,-]- which will Bometimes happ'en to the most careM Cook, — I 
adrise her, by all means, immediately to acquaint her employers, 
who will tlumk her for candidly mentioning aji accident ; and cen- 
me her desefredly if 6he conceal it. 

Take care to be properly provided with Sui'Ei and TiMUif 
dS and Ladles, — make it a ruie mlhovt an eacfption^ 
« them till ttioy ore wall cleaned and thorongbly dried, 
very amfirlaHlr iKlre. ... 




r 

^H log* 
^H lode 
^■^ have 
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\y Slewpara, Ac. witliaut Rnl mailing tisem nut with boil- 
ing wiU«r, and rubbing them wait wit)) a dry clolh and a little bran, 

deun them from ^lue, san d, &c. or an; btul imell they may 
have got aince thej were Lut used : never nt^lKt tliia. 

Though WB do not euppose our Cook to be mch a naughty Slut 
M to wilfully neglect her Brdta-Pot*, Sic. yet we may reeommend 
her lo woah Ihcm immedinlely, and toko ran they arc thoroughly 
driud at the fire, before they ore put by, and (o keep them in a dry 
phice, for damp will nut and deMroy them very kkiii : — attend to 
thia the first moment you can apure after the dinner u sent up. 

Never put by any Boup, Giavy, &c in metal UleniiU ; in which 
nevec keep any thing longer than ii abiolutely necennry for the 
purpom of Cookery, — iJie add, vegctablea, fiit, &c. employed in 
Diaking Soupa, lie. are capable of diaBolving gueh utensili ; there- 
fore atone or earthen veuels ehould be lued lor thla purpose. 

Stkw-panb, SouF-Kn«, and Fuwiirvinu-i'anb, with thick and 
round bottomi (such m muce-pnns aro made with) will wear tirice 
u long, and are cleaned with half the trouble, ai thoM vhoae lidei 
are uldored to the bottom, of which Sand and Grtaa gel Ma tit 
joimit part, and Cookeya say that it ia nest to an impoanibility to 
diilodgo it, even iftheir nails are aa lunguNebuchadneimr's. Tim 
Editor claimi the credit of having Hut auggested the Impottiuice of 
Ihia construction of thoM utenaik 

Take care that the Lina lit as close na possible, that the Broth, 
Soup, and Sauces, &c, may not waste by evapomtion.* They are 
good thr nothing, unless (bey fit tight enough (□ keep the Steam in 
and the Smoke out, 

Btew-pane and Bauce-pans should bo always bright on the upper 
rim, where the liro docs Jiot bum them ; but (o scour (hem all over 
ia not only giving the Cook needless trouble, hut wearing out the 
vessoli. See Observationa on Saucepanb in the fith page of Chap- 
ter I. 

Cultivate habits of regularity and deanlineas, &c. in all your 
buuneas, which yuu will then get through eaaily and comfortably. 
— 1 do not mean the restleas spirit of MoUdiutu, " the Tidg One," 

• " Fll-an Jamnii it ban bauUlDD— dam uiic mnrmilu eWriuicrlc? Quilt* 
dlAfiroDH da fltfOI, d'odaar, sldaaatptlar.i' - -■-■- h -'■■ lirrufoiUtoa 
feu lent, daoj en Talt««au ftnnA, od urt in ^'ih iii»uEUan*. 

BOav DiiTCTt. D^ofi pnvLant dona eirlTt 4Jil< - -' 'inudajwan 

VAUfoaa dteoav(rt» la plu* ^nnde purih ' ' ' ' ' "'^ Liniiilkiii a« 




Lain juicy Beet Mutton, or Veal, form the baMi of Broth ;_ 
ptocure those pieces which afford the richcil mictulence, and an 
fiwh kUled SB pos-iible.' See The Mahketinu Tablxs st p. ClI 
of this work. 

Stale M-ai vill make broth grouty and bod lasted, and /'uC ^/lof 
IB iraMed. This only applies to thoee Broths vhich are required 
to be perfectly clear; we shall shev hereafter (in 211), that Fot 
and Claryifd Dnppingi may be ao combined with Vegetable Muci- 
lage, H9 tu aSbtil, at the small cant o-f onh Penny per Qi'aht, a 
nourjahing and palatable Soup^ fully adequate to aatiafy appetite 
and support strength -, — this will open a new source to those bene- 
tolent housekeepers who are disposed to relieve the Poor, will she^ 
the industrious cIbsbh how much they have it in their power to aa- 
•Jst themselves, and rescue them foim being objects o( Chaiity, de- 
pendent on the precarious bounty of others, by teaching them hov 
they may obtain a cheap, abundant, aalubrioua, and agreeable ali- 
ment for themselves and jamilies. 

This Soup lias the uilvantago of being tery easily and terr soon 
made, with no more fuel than is neceeaajy lo warm a room — those 
who have not tasted it, cannot imnyine what a soJubrious, saroury, 
and salJB^ng Meat is pioducod by Che judicious combination of 
cheap homely ingredients. 

Scui'cii Barley Brotb (193) will furnish a C'tmf ZKniur of Sf>rp 
and Heat for Fivq/enos per head, Fxasr Soup (SUS) will cost only 
SitpaieepeT Quart, Oh-Tau, Soup (217), or the same Pobtabi.e 
Siiirp (237), for Fintpaia per QaaH, and (20n)an eicellent Gbavy- 
%31ir fat Foaryeiia ialJJKitny per Qsnrl. Diice-GihletSijiip (221) 
for ThratpeKBi per ftuMt, and Ox-Head Soup in the same manner 
Jhr iHU lai (310), will give yon a good atto plkntcfcu niNKKR for 
Sii people far T'no SiilUpffs avd Taiipemx. See also SiiiN ofBbei' 
niLweo (411), and a ..a kooe BuiiF (418). 

BBOTH HERBS, SOUP BOOTS, AND BEAaONINGS. 
Sogldi barley, (luni I Bnad. 



•tmjiii, mi hardlf WOItli pnlUng law tbii Hwlnb. This ii a biH Fmiwiiti 
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RUPIMBNTS OF COOKJUY* 



Rk!«, (881). 

Venuioelli. 

Macaroni, (554), kc. 

IsinglaM. 

Potato macilage (380). 

lfushn>on»i (o75). 

Champignons. 

Parsnops CIVO). 

Carrots (196). 

Beet-Roots. 

Turnips (190). 

Garlic. 

Shallots, (Me 343). 

Onions.' 

Leeks. 

Cucamher.* 

Celery. (200). 

CSLKRY SjtSD.4 

Cresi seed,^ (see 397 )• 
Parsley, A (see N.B. to 234). 
Common Thyme. ^ 
Lemon Thyme. <^ 
Orange Thyme.* 



Knotted Maijoraa»* (3(i2.> 

Sage.* 

Mint. (.138). 

Winter Savoury.* 

Bimt Basil,* (336). 

^y leaves. 

Tomatoe. 

Tarragon, (335). 

Cbeml. 

Burnet, (33P). 

Allspicb* (.105). 

Cinnamon* (3(11). 

Oinger* (354). 

NutmM.* 

CIoTe(3»9). 

Mace (368). 

Black pepper. 

Lemon-peel (.149 to 352). 

White pepper. 

Lemon-juice. 7 

Seville orange-Juice.* 

Essence of Anchovy, (see 371 ). 



I MviHRooM Catcriti*, made as 375, or 378, will answer all the purposes of 
Mushrooms in soup or sauce, and no store-room should be without a stock of it. 

* All Cooks agree in this opinion. 
No tavoury dUh vtUhout an Onion. 

SUeed Oniont fried, (See 260, and note under 433,) with some butter and 
flour, till they are browned (and rubbed through a sieve,) are excellent to 
heighten the colour and flavour of brown soups and sauces, and form the bakis 
of must of the relishes furnished bv the " Jlettauraimrt"—B»-we guesefrom the 
odour which ascends from their kitoheni, and salutes our ol&ctory nerves, " en 
pauanl." 

The older and drier the onion, the stranger its flavour, and the Cook will 
regulate the quantity she uses accordingly. 

8 Burnet has exactly the same flavour as Cucumber,— see Burnet Vinegar 
(339.) 

* The concentration of flavour in Cblbrv and Crbbb Smkd is such, that half 
a drachm of it {finely itounded,) or double the quantity if« not ground or 
pounded. costUig only one third qf a Farthinfi. will impregnate half a gallon of 
soup with almost as much relish as two or tnree heaas of the fresh vegetable, 
weighing seven ounces, and costing Twopence. This valuable acquisition to the 
Soup-pot deserves to be universally known. See also (353) Essence of Cblkrv. 
This is the most frugal relish we have to introduce to the Economist— but that 
our Judgment in Palates may not be called in question by our fellow-mortahi, 
who, as the CraniologUtt say, ha]>pen to have the Organ w TatU stronger than 
the Organ of AccumiUalivenetg, wo must confess, that, with the flavour it docs 
not impart the delicate sweetness, &c. of the fresh Vegetable ; and when used, 
u bit of sufiar should accompany it. 

* See (364 and 3K7.) Fresh ^reon Basfl is seldom to be procured. When 
dried, much of its fine flavour is lost, which is fully extractea by pouring wine 
on the fresh leaves (see 33f).) 

To procure and preserve the flavour of mmm and SATOtrRV hbrbs, Celery, 
&c. tnese must bo dried, &c. at home (see a03 and .189.) 

* See (365 and 384.) Sir Hans Sloanc, in the Phil. Trans. Abr. vol. xi. p. 
0O7» Bays, " Pimento, the spice of Jamaica, or Allspicb, mo called from having 
a flavour composed as it were of Cloves, Cinnamon, Nutmegs, and Pepper, may 
deservedly bo counted the bcHt and most temperate, mild and innocent, of cum- 
mon spices, almost uU of which it far surpasses, by promoting the dif^cHtion of 
meat, and moderatelv heating and strengtnening the stomach, and domg those 
friendly offices to the bowels, we generally expect from spices." We have always 
been or the same opmion as Sir Hans, and believe the only reason why it is the 
least esteemed spice is, because it is the cheapest. " What folks get easy they 
never enjoy." 

7 If you have not fresh Orange or Lbmon-Juicx, or Coxwell's crystalised 
Lemon Acid, the Artiiicial Lemon-Juice (.150) is a good substitute for it. 

* The^uiceof the Sbvillb Oranox is to be pre&rred to that of the Lbmon,— 
the Flavour la finer, and the Add milder. 



Tlie abore malemls — Wins imd Muahroum Catchup (375), 
combined in yarious proporlionB, will moke an endlesa viuietj'af 
excellent Broths and Souin, quite 08 pleaiant to the Pnlate, and as 
iifpful and ogreealile to the Stoiaath, as consuming Pheannti and 
Patridges, nnd the long list of inSammatoiy, pigiauilst and taro and 
coetlji ardcles, reoommended hy former Cookeiy-boot makers, 
ThMe elaborately compounded Soupa, are like their Made DisAei ; 

ID which, though variety Is aimed at, everjr liing hai (Ae same laile, 

UArJ notJdsg iJs otcn^ 

The aeneralfaBlt of oar English Soufb teemala Imtke cmfJoipiimt 
if an awM» nf Spick, and too tmall a poHian of Boors aj\d IlaaBS.* 

B»idra the ingrediente I have enumsraled, many cnlinaiy Bcribei 
mdiBFiioiinBtely cram into almost ovciy Dish (in such inordinate 
quantities — one would nippose they were woiiing for the AduMai 
palate of nn Indian Fire- Eater) AncliovieB, — Gftrlie,+ — Biiy-leaTEf. 
and tbat bot Say spice CasevneX pepper ; tliia, vbich the French 
call (not undoaervefUr) Pine-d <nnt^ (3J5), has somehow or other, 
unaecounlahly acquired a character for being octj KhJesame — whilst 




* PoirUitt lJgiAitl,pBi d CM /r f fl cullnar? AdttRfi (vflhe 

^■D^ kftch nd due em io \tt ra « p maj be made wlLhs 

OHptfl of jw dft Uea p tr og ta an our nmmDTi Cooln 

wlUBUk T wilb urtimcath qna tr m olllirr wnnt of IcDDHibB 

tlHUaDfEoBpraDl rndSieeand rr t» 

I UtKJ 1 j|i»d iMt !■ poUtd. b CHik kn r, Vac propnuM of l\A%, 

-j^_i.._ - t a L- ___a _ -'heolherhiHn'dlrtil-- 
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the milder Peppen and Spices are cried down, as dtstroying the 
•enaibility of the Palate and Stomach, &c, and being the source 
of a thousand mischiefs. — We should just as noon recommend 
Alcohol as being less intoxicating than Wine, 

The best thing that has been said in praise of peppers is, ** that 
with all kinds of Vegetables, as also with Soups (especially vegetable 
•ovm) and Fish, either BUu^ or Cayenne Pepper may be taken freely: 
Ihey are the most useful stimulants to Old Stomarki^ and often super- 
sede the cravings for strong drinks ; or diminish the quantity other- 
wise required.** See Sir A. Carlisle on Old Age^ London, 1817. 
A certain portion of Condiment is occasionally serviceable to excite 
•nd keep up the languid action of feeble and advanced Life ; we 
must increase the stimulus of our aliment as the inirritability of our 
system increases.-— ir« leave those who lore theee things^ to use them at 
iitejl like ; their flavours «an be very extemporaneously produced by 
Chilli-juice, or Essence of Cayenne (84G), Eschallot wine (843), 
and Essence of Anchovy (871). 

There is no French Dinner without Soup, which is regarded 
as an indispensable Overture ;— it is commonly followed '' le Coup 
d'^aprla^^^ a Glass of pure Wine, which they consider so wholesome 
after Soup, that their Proverb says, the Physician thereby loses a 
Pee : — ^whether the Glass of Wine be so much more advantageous 
for thepatient than it is for his Doctor, we know not, but believe it 
an excellent plan, to begin the banquet with a basin of good Soup, 
which, by moderating the Appetite for solid Animal food, is certainly 

a salutifprous custom Between the Rocuts and the Entremets they 

introduce *^ le Coup du MUieu** or a small glass of Jamaica Rum, or 
Essence ofPund^ (see 653) *, or CUKA9A0 (649). 

The introduction of Liqueurs is by no means a modem custom ; 
our ancestors were very fond of a highly spiced stimulus of this sort, 
commonly called Ipocranse, which generally made a part of the last 
ooursey— or was taken immediately after dinner. 

The Crafte to make Ypocras. 

••Take a quarto of red wyne, an ounce of synamon, and halfc an 
ounce of gynger ; a quarter of an ounce of groynes (probably of par- 
adise) and long pepper, and halfe a pounde of sugar ; and broso 
(bruuiej all this (not too small), and put them in a bage CbagJ of 
vrullen clothe, made therefore, with the Wynee ; and letc it hange 
over a vessel, till the wynee be run thorowe," — An Extract from 
Amold^s Chronicle. 

It is a Custom which almost universally prevails in the Northern 
jnirts of Europe to present a Dram or glass of Liqueur before sitting 
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<la»Ti to dinner- — tbii onswen the double purpo!ie ore \ihet to the 
Appetite, and nn announCBineat that Dinner is on Ihe point of being 
served up, Alon^ Hitb the dram, are presented nn a waiter, little 
■■luare pieces of Cheese, sliees of said Tongue, dried Tongue, and 
dried Toaet, accompanied irith frcdi Cottar, 

We o^n caution the Cook to aymd Owr-Seasmrwij, aspedally 
■rith predaminnnt flavnurs, vliich, however agreeable they maj be 
io aome, are extreoid; disagreeable to otben, 

Cavice— Comtch—Anchwvy (371),— Currj Powder (383),— Sa- 
Toury Bjigoat Powder (384)J-Soup Herb Powder {»87 and 3B8), 
—Brawnhig (283),— Catohups (374 and 5),— Pickle Liquor— Beer 
— Wine, and Sweet Harla, and Savoury Spice (381!), are very con- 
lunient auxiliaries to finish Soups. &e. 

The proportion of Wiss (fonnerly Suck— then Claret—noT 
Madeiraor Port) should not eiceed a large Wiiie-glassful to a Quart 
of Soup : — this is as uucli as tnu be admitted, without the vinous 
flavour becoming remarkublj predominant : — though not only much 
larger quantities of Wine (of which Claret is incomparably the bent, 
be«Buse it contains leu spirit and more flaiour, and CngUsh palates 
are less acquaintAd with it) ; but even veritable JSau da Vie is ordered 
in manj^boolu, and used by many (especially Tuvem Cooks) — so 
much are their Soups overloaded with relish, that if you will eat 
Biiaugh of ihem, they will certainly moke you Drunk, if they dont 
make you Sick — all this frequently arises from an ohl Cook memir- 
ing (he excitability of the Enters' palates liy his own, — which may 
be so lilunled by incessant Tnsting. tlmt to awaken it. requires 
Wine instead of Water, and Cayenne and Garlic, for Bhu:k Pepper 
and Onion. 

OldCooksareasfond ofS'jiH£e,aB Childienoreofj'uiiar, and season 
BOUP, which is intended to constitule a principal port of a Meal, 
•s highly as SA.UCE, of which only a spoonful may Iw relish enough 
for a plate of insipid Viands. (See Obs. to 302.) — However, we 
fancy thoeo large quantities of Wine, &c ore oftener ordered In 
Cookery Books than used in the kitchen : — practical Cooks have 
the Health of their employers too much at heart, and love " Saaa 
i la iiu^iie" too well to over-wine their Soup, &c. 

Tbdffi-ks and Mubels* are also set down na a part of most re- 
eetpla, — Thme, in their Green state, have a very rich high flaioor, 
and are delicious additions to some dishea, or sent up as a stew hy 
themselves when they arc fresh and fine; but in this state they are 
not served up half a dozen times in a year at the first tables in the 

• Wo triinl 111 nmlis C&lcliup of llitic bj IreiUns lliom like UiiBhrooiiii iJTSl, 
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kingdom : vhen dried the; bGComc mere " cMpt tn jnttage^' kA 
Mfre only to soak ujp jjuod gta-yy, — frotn wliich they take more taste 
Uian they ffye. 

Tia Art of mmpoiing a rich Soup is to to proportion Ihc sevenJ 
ingredient* one to onother, (hat no pnrticulac Tiute be atrotiger than 
the Teat, — but to produce nich a fine haimonioiu reliih that tlis 
whole is delightful ; — (his imjuirei that judicjom combination of the 
matGrinli wluL-h conBtitut<ii the " iAr/-d'amre" of Culinary Science. 

In tho Hut plrwe, lake eaie thnt the Itoota and Heibi be perfectlr 
veil cleitned ; — propnrtion the water la the quantity of Meat, and 
cither ingrcdien tB, — genernJly a pound of meat to n quar{ of water for 
Soups; and dnubta that qunntity for Graviea. I! tiiey Stew gunllf, 
little more water need be put in at firet thnn i> expect«<l at the end ; 
— Ibr when the Pot is covered quite cloac, and the fire gentle, 
veiy little is wasted. 

Gentlr Stewinu is ineompamhly the beat, — the Meat !a more 
lender, and the Soup better flavoured. 

It ia of the firat importance that the Cocer of a Snup-KftlU should 
fit very close, — or tho broth will evaporate boforo you are aware of 
it. Tho most BBontial parta are soon evaporated by Quick Boiling 
— without any benefit, except to fatten the fortunate Cook who in- 
halea them. An evident proof that these Eihalationi* poness the 
moat reatorati»o qualities ia, timt rna Coon — who ia in genera! tho 
least Eater, — ia, as generally, the FnUwl penon in the Family, from 
continually being surrounded by tho Qnintemence of all the food 
aha dntca, — whereof she aenda to hek MASTan only the fibrea and- 
Cftlelnationa,— who ia conwqiionlly Thin — OoHfj— and the Victim 
of Diseaies ariaing ftom iosuilicient nourialiment. 

It ia not only the fibra of the meat which nourish us, but the 
Jnioa they contain, and these are not only extracted but exhaled, 
if it be boQed fast in an open veacl — a mcculonl soup can never 
be made but in a well-cloied Teasel, which preeervea the nutritive 
pBila by preventing their diaaipntion — This is a &et of which every 
intelligent person will aoon perceive the importance. 

Piaee sour Soap-jxil oiw a nuxleraUfirr, tchich leitl mahs tie Water 
Aol mit^iut auuing UlobuU far at IsKt half aa iaur ; — if the water 

* " A iHHiT mui belna *4rf ItQnnr^ lUEd w long b sDoDk'i ilia 
isg up mMt, (hat hii Knniiu^h wbi uIliBcd wilb only the imi 
dioJarlD Cook demBTided of Mm to pa^ for hii brtskiut J tlmf--. _ 
hsvUiK liHd uif. and tbe ODittroTam wu TBrsrTBd bi tbe dcptSdlngDf thi 
Ibit uoutd psu br, wlio cbsnced to b« tbtf mm noLorioua Idiot ^n 

with tbDjInglluof (l» pooTdiiui's moH ' '" ' ■--"■■■'-- -- •• • 

(bo Cook • ouail" thlilinfliniiid.lii'ci 
daabtBil tnitb.—Pvujt«.'t ifulg 5(bic ii] 
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knis immediatelj, it wilt not penetrate the meat, and doanae it 
ftom tbe clotted blood, and utlier miitlcn which oagbt to go alT in 
scum; the meat will he hoidened nil over by violent heat, — will 
nhn i'i up a* if it was scorched, and fiive hardly any Clravy ^— on the 
contrary, — by keeping the water a certain time heating without boil- 
ing, — the Meat eweUs — becomBa tender — its fibres are dilated — and 
it yields a quantity of Scum, wliich must he talien of w soon us it 

It it not till Bfler a good Half Hour's hot infusion that we may 
mend the Ftie, and make the pot boil — atill continue to remote Ae 
Scum ; and when no mora appears, put in the Vegetablee, &c and 
R little BHlt. These will cause more Soum to risB—which must be 
laken off immediately — then cover the Pot very closely, and place 
it at a proper distence from the fire, where it will boil very gently, 
and equally, and by no meana &st. 

Bji gviJc and itrortg BoOing the volatile and finest parti of the in- 
gredients are evaporated, and fly otf with the steam, and the coarsct 
paita are rendered soluble-, bo you lose the good, and get the bad. 

Socps will generally take from Thm to Sit hours. 

Prepare your Broths and Soups We Breniny bffnre ym want litra. 
This will give you more time to attend to the rest of your Dinner 
the next day ; — and when the Soap is cold, the Fiii may be much 
more easily and completely removed from the surfaco of it ; when 
you decant it, take rare not to disturb the settlings at the bottom 
of the vessel, which are so fine that they will escape through a Sieve. 
or or™ through a Tiwis, which is the beat stiBiner,— the Soups ap- 
pear smoother and finer— and it is much easier cleaned than any 
sieve, f/i/ait strain it teMe ii is Hoi, pass it through a clean ■Runis 
or Napkin, previonsly soaked in cold water t the coldness of this 
mil congulale the Fat, and only suHer the pure Broth topussthrongh. 

The full flavour of the Ingredients can only be extracted by very 
long and slow simmering ; — during which tain oars to prenent Eva- 
poraUon, ly aiverifig lie Pal tu ^oes a) potsil^ : the beat Stew-pot ii 

a DiOBSTBB. 

Cliar Sauju mast be perfectly transparent, — TiiiCRXMn Sodps, 
about the consistence of rich Cream, and — remember that Thidxtied 
&ntp$ rfquire jteaHy dovbU the qrtonlittf of Sefsonirrij. The Pitjuancn 
Of Spice, &e. is as mudi blunted by the Flour anil Butter, as the 
fipiiil of Bum is by the addition of Sugar and Acid — so they are 
Iras salubrious, without beuig more snyoury— from the additional 

antity of Spice, Ac. that is amuegtol into the Stomach. 

~ :kks ASn givb Bodv to Sults and SiUfE.i, the following 
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matariali an Med — the]' miml be graJiullj mixt with the Soup tlW 
Ihoronghljf ineorpomted with it; and it should have Ht Ipast 
an hour's g«it1e aimniering after : if it in at all lumpy, peas It (hmiigh 
A Tnmisor sllne Sieve: — Biend raspinjts — Breoi] — Isinglntn. — Pfr- 
lato muciliige (3an). fel skinuninga »iul Flour, (aee 224),— or FJmw 
and Butter— or Flour; Bnrloy, (see 193), Bice, or Ofltmeal a ' 
W^tet ruhhed wall togethcf, (see E30, in which this aubjoct is fiillj 
explained). 

To give that GMmota qunlitj an much admired in Moek Turllt 
tet note under (233, 327). and N.B. to («I2B). 

To their very tich Graviea, 4c the French add the white n 
of Partridgea, Pigeon^ or Fowls, pounded to a pulp, and rubbed 
through a aieie-, — a piece of Beef, which hna been boiled to nmilM 
Broth, pounded in the like manner with n bit of butter and flooj^ 
— (aee Oil, to 400 and 4211), — and gradually incorpomted with 
the Qravy or Soup, will bo fbund a aatisfiictory substitute for (hcae 
more expenaire articlea. 

MialfiomichkliBr'Hhha'hee,,maile{ia'2, and 227), and all iU 
juice lioB been oitrHclcd, ia then excellently well prepared for pott- 
imt, (see 430), and is quite ua good, or better than that which has 
been baked till it is dry;* indeed if it be pounded, and seasoned in 

(ha uauol manner, it will be an elqtant and aavoury Lrmelifnn, or 

.Stipi^r, — and coata nothing tmt the trouble of prepnring it, whic:! 
lety little, and a Relish it procured for .landii'iiAti, Ac. (421 anil 
422) — of whnt heretofore hna been by the poorest nousekcepcr 
cooaidered tk* perquuiu aftht Cat. 

Ktep Html tpart Smli Icat ;our Soup-liquor waite in boiling, and 
get too thick, and for Gnay fur your MAni Dtaiixn. — varinaa 
Sainxb, &e. ; (br many of which it is a much better hada than 
Melted Butter. 

Thk Soup of MboK Tuhtub, and the other thickened Soups (233) 

will aupply you with a thick Oravy Sauce for Posdliy~Fuk Ka. 

poili, &G. ; and by a little mBnagement of this aort, you may geno' 
nillj contrite to have plenty of Good Oraiies and Good Sauces- 
with tary little trouble or eipenae. See also Pmiaile Smp (227). 

I/Soi^ii loo tU* or Iw iMoi, take oif the cover of your aoup-pot, 
and let it boil till some of the watery part of it haa evaporated,— 
or eliB add tome of the Thickening materiale we hare before men 
tioned -, and have at hand some plain Bhowning ; see 2U3, and th« 
Obi. thereon. Thia aimple preparation is much better than any of- 
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t name, ta it colouts Sauce or Soup with- 
out much interfering with its flavour ; and is n much better ymy oF 
Colourine them Ihnn burning the Buifece of the Meat. 

Wlien Soups itad Gravies iu«bepC bam ia; to day ia Ifol ictalher 
tiiej should be wanned up every day, and pot iiilo fresh -scdlded 
tureens or pans, and placed in a cool eellitr ; — in Ttmpcratt ineal/ier 
BTery other dny may be oitough. 

We hope we have now put the eomnion Cook into poaarssion nf 
the wbole arcana of Soup-malting, — without mucli trouble to tier- 
«elf, or expense to her eniployera ; — it need not be eaid in future 
that an EngliEihman only knows how to make Soup in his Stomach, 
by swilling down a laigo quantitj of Alo or Porter, to quench tlie 
thint occasioned by the meBt he cats: — John Rli.i. mny now make 
lua Soup " Kandam arltm," and Bare his principel ti'scera a great 
deal of trouble. 

•(• /■ lie /otloaiag Becapti lee iaa direeUd the Spicest anil Flii- 
vMri»g to bt added at the aixal time ; — litl it woiJd gteallg dipiiiiisk 
die exjmat, aiii hapron tin Soapi, jTiie Agenla rmpioycd (o si"f Mfw 
a Zeil mere mil pat in abace ffUai miarita bifore litfiaiek, — and iaif 

Un gacmliln of tpiix, ^. woM do d linmff Heai aoan di/iipalfi tile 

^liril of lie Wine, and tmpnralei lie aroma and JTaronr of the Spicet 
and Herii, loAuA are mloliU in lie ieai 0/ Boiling water. 

In ordering the proportions of asii, — buttkr, — wiNB, &c llir 

pnper quantity it tet doun, and Uet vnU mti do ; — we bB.Te carried 
£a»oray quite u far as possible without " spoiling the Broth for a 
hiljpeini, imni o/snll." 

I conclnda these remarks with observing, that some peraonsima- 
gine that Soup tends to relax the Stomach — so tar from being pre- 
juditinl. we conadec the uiodeiate use of such liquid nourishment 
lo be highly salutary. — Does not our food and ilrink, even though 
cold, become in t. few minutrs a kind of warm Soup in tho Stomach ? 
_jmd therefore Soup, if not eaten loo hot, or in loo great a quar- 
tily, and of proper quality, is attended with great adyantages, eape- 
cially to those who drink but tittle. 

Warm Fluids in the form of Soup, unite with out juices much 
sooner and belter than those that are cold and raw; on this account 
ra Soup 'a the best Food for those who are enfeebled by 
SB or Dissipation ; and for old people, whose teeth and Digest- 

mbUliHd to CnjXf- 
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After catching Cold, in Nervoiu headacheoy— Cholics, — Indiges- 
tions, and different kinds of Cramp and Spasms in the Stomach, — 
warm broth is of excellent service. 

After intemperate feasting, to give the Stomach a holyday for a 
day or two by a diet on Mutton Broth (667, or 669), or Vegetable 
Soup (203), &c. is the beet way to restore its Tone. See The Art 
of Invigorating Life^ by the Author of this work. ** The stretching 
any power to its utmost extent weakens it. If the Stomach be every 
day obliged to do as much as it can, it will every day be able to do 
less. A wIm traveller will never force his horse to perform as much 
as he can in one day upon a long journey."— i^trfA^r Fbyjoo's 
■ rules, p. 85. 

To WARM Soups, &c. (400). 

N. B. With the portable Soup (227), a pint of Broth may be 
made in five minutes for Three Pence. 



CHAPTER VIII. 

ORAVZE8 AND 8AUOE8. 

" The Spirit of oach dish, and Zkst of all. 
Is whAt ingenioas Ck)oks the BelUh call : 
For though the market sends in loads of food, 
Thej are all tosteleas till that makes them good." 

Kino's Art qfCookciy. 

** Ex parvis oomponere magna.*^ 
It is of as much importance that the Cook should know how to make 
a boat of good Gravy for her Poultry, &c. as that it should be sent 
up of proper complexion, and nicely fVothed. 

In this Chapter we shall endeavour to introduce to her all the 
Materials-f* which give flavour in SauoBf which is the Essence o/Soup^ 
and intended to contain more relish in a Teorspooiiful than the for- 
mer does in a Tahle-spoonful. 

We hope to deserve as much praise from the Economist as we do 
from the Bon Vivant ; as we have taken great pains to introduce to 
him the methods of making Substitutes for those ingredients, which 
are always expensive, and often not to be had at all. Many of these 

* Since the publication of " The Art of Invigorating Life," many imitations 
have sprang forth, some almost copied verbotun : however, the Editor hopes 
that ms father's work will be found infinitely superior, and containing more 
sound adrico than all the host of quack books united. The last Edition has 
been increased in size one-fourth, and is published by Whittakor, Ave-Maria 
Lane. 

t The last Cbajitor (viL) gives A Cataloovb of thx Inorcdibnts now used 
in Soups, iSaucca, &c. 
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cheap utlctes me as savoury und bb BaluUry as the dearer ones, ani) 
thoee who have loi^o fhmilies aad liinited incomes, will, no doubt, 
be glad to avoil theniBelvea of them. 

The reader may rest asBiired — that whether he consults this Book 
to diminish the expense or increase the pleasures of UoBpilalit; — 
he will Gndall the infonnation that was to be obtained Dp to lliaO, 
communicated in the mo^ unreserved and intelligible manner. 

A great deal of the Etcganco of Cookery depends upon the Ae- 
companimenta to each dish being approprinle and Tell adapted to it. 

We can nssure our readers, no attention haa l>een wanting on our 
part to render this department of the work worth}' of their perusal ; 
— each receipt is the faithfiil narralise of actual and repeated ex- 
periments, and has reeeived the most deliberate considemtion before 
it WBA here presented to them. It is given in the moEt i^rcumstan- 
tial manner, and not in the technical and mysterioua language far- 
mer wdteiB on these subjects seem to have preferred ; by wliich 
their directiona are useless and nmntelligihla to all who have not 
regularly served an apprenliceship at the Stove. 

Thus, instead of accurately enumeiating ttic Quantities, and ex- 
pl^ning the process of each Composition, they order a ladlefiil of 
iSfoei, a pint of Commnnif, and a Bpoontiil of CuUii — as if a Private- 
Family Cook had always at hand a soup-kettle liit! of Sla.lt, a store ' 
Cbuforanie, and the larder o( Albion Bourn, and the S/wdhs and Ptt' 
nyworda were the same in all ages. 

It will be to very little purpose that I have tal;en so much pains 
to teatih how to manage Boasts and Boils, if a Cook eonnot or will 
not make the aeveml Sauces that are usually sent up with tljem. 

The most homely fare may be made relishing, and the moat ei- 
cellent and independent improved by a well-made Sauce ;* — as the 
most perfect picture may by being well varnished. 

We have, therefore, endeavoured to give the ptaiaeet directions 
how to produce, with the least trouble and expenfle + posuble — all 

dlMid.,mdii^B|.ttblj.mk^inii.«rtl^u"' '^Z 

of Taiu: ITi^olffiiBdfeDUTBtaD^. Ltcvuiai I'l" ' ' j'l- 

41UI1UL It wOl puaJTH. hurtiwd oreicitlDg, tUn-' ---f^ 

ofa^mUywIUcondnceiidtDdevoIflBlittlfl- time tDtiieprDGl&blBUidplNBairt 
•Riplotmonl of preporiiu lonifl of Iha SrofiE kauccb, wpeciHllT tSRS, 34^ 34A, 
ms.3fa.311, sfs.iS3]7\h<iie.tiDXiiEflranaiBi GwiiDralni will ev^ lliein- 
nliH Df Tht adTonbigQ now iri'tftl tliom. of pn^inrthR lit hDmo. 
By the litlp of 1h<4e, many DiaheB mat b« dKucd LU Lilf thvoaaalTinie— and 

MrUlnti ttian bj iho common muihodj. 
A unnU portiun of the Time wtiich Young Ladja ucriflm la Wit 
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the tinoui GompositianB tho Engliih kitchcii alfonlB for the alnniM 
mcnt of honert John Buli — and hopetoproipntauih a wholexuM 
and [wlatublo variety at will nuitnll tasteb and all pocket.^ itn tiiaC* 
Cook out; give aatiafkctton in bU (uniliei : the more cambinationi 
of this sort tiie is acquainted with, the batter "he will comprehend 
tho mani^euent of srery one of them. 

We haiu rejected boidd OuJIandull Farragna, from n cnnvictioa 
they vmo by no meani adapted to an English potato : if they have 
been received into some English bnolu, for the lake of iwelling th» 
volume,' ve helieve they will never be received by an Engliahiomi'i < 
■tomach, onleBB for the reason they were admitted into the Cookutj' 
book, i. 4. bocaiue bo has nothing else to put into it. 

However " Im pamjmuei BagaMUt dt la CVuiu Miapita" maj 
tickle the fdnoy of (/emi-cDwioiHeHn, who, leaving the nibatance to 
punuo the shadan, prefer wonderful and whimaica! motsmorphosai, 
and thiogi extravagantly cxpenrive, to Uiose which ate intrinilcallj. 
oxcellent, — in irhoeo mouth Mutton cud liardly hope for a wclrume, 
unless accumpunied by Vaaaom Jinnee i — or a ILiEarr, any chanc» 
for n nice down the Red Lane, without ainuning the form of a Frog 
or a Sjiider ; — or Poait, without bolng cither " Uoai^ied" or " JjiiA- 
ijied" (Me 51); and Uahr and PauLTitv tn the ahnpe of Cr<i'i;;fiih 
■ aittiidgehoiiti — these TniveiitioB rather show the patience than the 
■deuce of the Cook. — and tlie bad tadeoftlioeeirhoprcfec such 13aby- 
iricks-t- to old English nuuriehing and nibstantial plain. Cookery. 

I eould have mndc this tho bicReat Bookf with half the trouble 
it hai token me to make it tho best; — t'onuenlration and Pe> 
apicuity have been my aim. 

As much pnina have been taken in dcKribing, in the mnat intel- 
ligible nuumer, how to nuke, b the cuuest, moat agreeable, and. 

vtjlngB i>f their Pidnff-^orff, ouplOTed lu i>bta)nli]frI>aniptUc AocaiajiUihrnenta 
— vlut not nui^a th«m wone wli*a, cpr LnaaftrnabltoiinfviLamtQ tbclrHD^ 
biDili. Thli wu tlie nplninn )■« nan tm- 

- To ipcuk. than, ef tliB Knowlcdiic *hleh hsIiBn nnla nni BriHih HoBHVifr 
—1 halcllhu moal prindpsi U be ■ jHrfd!! nkllMli CiHIXKHV : Bhtlhut li alUrlT 

of MvriwBi. bnaiiH Indoi^ Blie cui nafarm hat Imlf tur tow— Sha mu In** 
udabCTTtiatilKiniiiuitelHSTkhuidniHMber Hii>Und."-0. UiMuua'» 
nuHf* Mnmeli', Mit. Ut?, p, <B. 

Wa lw|H («r talF Btaltn ntll Urgiit ni, fer UIUhe lliinn Ihu Bcotianiy <a a 
b«4. • ™ 1 a MBini unu w j 

• Wan th»e ttnaii ndon-d Id Aisir Qulntaiau-r. rnuT a linlkv antlwr inalA 
' _ . . . _ ,„ i,„„n and about wliieti Dw 



':.i.ai^" tuirabiaie ad l^udatlUiv^ LnillBS 
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ll my, thoee Cammim Saieca Uot dailji wn/riiuta la tie 
sof/bri of the Middla ronfe o/Sodelg ; aa ia directing Oie preparation 
of thote extraragtmt and eluhomte double relishes, the mmt inge- 
nious and accomplished " OJUxn of the Monti," hSTe invented for the 
amosemBnt of profound PalatidanB, and thoroughbred Gntvds Gmr- 
maiub of the iii«t magnitude : — these we have so reduced the trouble 
and eipeosa of msking, aa to bring them within the teach of mo- 
derate fortunes ; still preserving oil that is valuahlo of their taste and 
qualities! so ordering them, thut they may delight the Palate without 
disordering the Stomach, by leaving out those inflammatory ingre- 
dients which a™ only fit for an " iron throat and adaniniitine bowels," 
and Ihoie costly mateiials which no mtionsl being would destroy, for 
the wanton purpose of merely giving a fine namo to the compouitionB 
they enter into, to whose excellence they contribute nothing else ; — 
for instance, consumiug Tuxi Partridges to make sauce fbr One ; — ■ 
half a pint of Game tiraty (S87), will be infinitely more acceptable 
to the unsophiBlJcated appetite of Englishmen, for whoM proper and 
rational recreation we tat down to compose these Receipts — whose 
approbation we have done our most to deserve, by c^evotiiig much 
time to the business of the Kitchen ; and by repeating the various 
pTDCefiBes that we thought admitted of the smallest improvement. 

We shall be fully gratified, if our Book is not bought up with 
quite BO much avidity by tliose high-bred Epieures, who are Unhap- 
pily so much more nice than wise, that they cannot eat any thing 
dressed by an English Coolt, — and vote it barbarously unrefined and 
intolerably ungenteel, to endure the eight of the best bill of (are that 
can be contrived, if written in the vulgar tongue ot Old England.* 
Let your Sauces each display a decided chaiBcter ; send up your 
rLAiN Sadce!!, ((^dgT. Lf^iiter,^.) as pure as possible; — thesahouid 
oidy taslt of the materials fmia ahich Ihej/ take tAeir-name. 

The ima^nation of moat Coo^a is so incessantly on the hunt for 
a Keliah, that they seem to think they cannot make sauce sufliciently 
savoury without putting into it every thing that ever was ealon ; — 
andiupposJngeveryadditionmuBtbeaaimpmvemeat, they frequent- 
ly overpower the natural Savour of their PiAis Si ucsa, by overload- 
ing them with salt and apices, &c. ; — but, romember, these will ha 
deteriorated by any additioo, save only just salt enough to awaken 

lihnairi hMd nsj bo u fSl of Ojavjai a KranchniBii's-flnd. itllilnp to ^titr 

««"«IW^K0K."'lll0l Ihirir Enalllli doiniAlics ahoLild undoritsHd tho "par- 
Ihs Phu'mophy of Iho moQlh. cooaiiior iheai iatii/X^^ if 
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the faints ; — the Lover of " Piqaanac" B,n3 compound fl.ivoun,roa^ 

hate rocoune W (is Magaaae 0/ Tsata," (SflO). 

On tho Dontrary, of CoHratiND Saucw,— the ingr^ients 
bu 90 nicely praportioaed, that no ooe be predominant ; — i 
from tho equal union of the combined flavoure, such a fine mellow 
inixlunt is produced, vhose very noieltj cannot Siil of being accept- 
kbla to the pcncveiing OoarTaami, if It hae not prctonjiiuna lo a 
permansnt phice nt his tnble. 

An ingenioui Coat will form aa endlcu a Tariety of these compon- 
tionB ■* a Manaaa with hie leien' notes, — or a Painter with hi* 
coloun I — no part of her buiinew ofFon ao faiT and frequent an op- 
portunit]' to diapls}' her abilitiea — Sricis, Hbbus, &c. are often ve 
absurdly and iujudieiously jumbled together. 

Why hare Clove and Allspice, — or Mace and Nutmeg in t 
BUoe nuce, — or Marjoram, Thjme, and Savoury, — or Onions, Leekj, 
Eulialots, and Garlio ; — one nill very well supply the place of the 
other, and the t^gal Cook may save lomething coniudemble by at- 
tending to (his, to tho advantage of her eniploycn, and 

time and trouble You might as well, to make Soup, 

quart of water from tho TAannu, another from the iVrno fii'iwr, n third 
from Hamp^md, and a fourth from Cheista, with a certain portion 
atSprijig and Roia 

In many of our receipts we have SJIen in with tho fiishion of 
ordering a mixture of Spicee, &C-, which the above hint will et 
the culinary student lo correct. 

" FiiAaHitcr ia now much more simple, — Codkehv may be mode- 
to too. A Prescription which is now compounded with five ingre- 
dienta, hud tbrmerly llfty in It — people begin to understand that tl 
Materia Medics ii little more than a collection of Evacuants ai 
Stimuli." — HommH'i Life ifJahitt'ni. 

The Ragoitt i.f the lait CetUwi/ had infinitely more ingredients 
(han wo use now — the praise given to Will, Ilaiiaha for his Cookerj 
12010, 1G73, is 

To become a perfect Mistress of the art of cleverly extnietlng and 
combining Flavoun,-)- betidei the gift of a good taste, requires ol' 
the experience and ekill of ths most accomplished Profesaor, and ea 
pecially — an intimate acquaintance with the Falaleaho is working for. 

*Th(princlml AminliiioTtiinpliirtd to 
■laOMI *S), ifNinsB j.TMl. Anchiijv |3?ll 
n, Wtvr, |«p«cli]lf aood Claait), Bw 

oriibHkM 
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to tahif as Hot at posBiLIe. 

Nothing can be more imoghtly than the Surlkce of a Sams in a 
frozen state^ or gamished with grease on the top ; — the best way to 
get rid of thia. ii lo pass it through a Tamjn ot Napkin previously 
soaked in cold iruter; the culilnesB of the napkin will eoa^ilnte 
tJie Fnt, and only sutfer the pure gmvy to pass through i •/ asD 
partidei of Fat iraiuin, laie limi tiff bt/ upplgixg JUIering paper, as 
Uattiug paper is applied to Writing. 

Let your Sauces bail np after you put in Wine, Anoliovy, or Thick- 
ening, that their flavouia may be well blended with the other ingre- 
dients ;* and teep in mind that the " die/ d'aicBre" of CooHHsy — is 
to entertain the Mouth, without offending the Stomach. 

N. B. Although I have endeavoured to give the particular quan- 
tity of each ingi'edient used in the following Sauces, aa they are 
generally made, — sti\l the Cook's judgment must direct her to 
Usfien or Increase either of the ingredients, according to the taste of 
those she works for, and will always be on the alert lo ascertain what 
ars the favourite Atcompaniments desired with each dish. See Ad. 
vim to Coo&t. 

When you open a bottle of OrtcJup (375), Esstiux of Jwiory 
(371), &c., throw awaj- the old cork, and stop it closely with a new 
cock that will fit it vary tight, Uee only the best superfine Velvet 
taper corks. 

Economy in Corks is extremely unwise, — in order to save a mere 
trifle in the price of the cork, you run tho risk of losing the valuable 
article it ie intended to preserve. 

It is a ru7<rar£fTor that a battle must bo well stopped when the 
cork ia forced down even with the mouth of it ; il iii rather a sign 
that the Cork is too smuil, and it should be re-drawn and a Inrger 



Half a pound of black resin, same quantity of red scniing-wax, 
quarter o:, bee's wax, melted in an earthen orironpoi-, when it 
froths up, before all is melted and likely to boil over, stir it with a 
laUow cnndle, which wiU settle the froth till all is melted and fit 
for use. Red wax, 1(U. fierlb. may be bought at Mr, Dew's, Black- 
mare Blrcet, Clare Market. 
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N.B. This cement is of very great use in preserving things tlmt 
you wish to keep a long time, which without its help would soon 
ipdl, from the clumsy and ineffectual manner the bottlos are corked. 



CHAPTER IX. 

MADE DISHES. 

Under this general head we range our Receipts for Hashes, — 
Stews, — and Ragouts,* &c. ; of these there are a great multitude, 
affording the Ingenious Cook an inexhaustible store of variety ; — in 
the French kitchen they count upwards of 600, and are daily in- 
venting new ones. 

We have very few general observations to make, after what we 
have already said in the two preceding Chapters on Sauces.,— Soups^ 
^•c, which apply to the present chapter, as they form the principal 
part of the accompaniment of most of these dishes. In fact, Madk 
Dishes are nothing more than Meat-i-Poultry (449), or Fish (142, 
155, or 162), etewed very gently till they are tender, with a thick- 
ened Sauce poured over them. 

Tie oai'e/ul to tnm of all (lie Shn^ Gristle, 8(c. iJiat tvill not he eaten ; 
and shape handsomely, and of even thickness, tlie various articles which 
compose your Made 2)w7/e«,— this is sadly neglected by common 
Cooks '.^-jonly stew them till they are just tender, and do not stew them 
to rags. — ^Therefore, wluU you prepare the Da^ before it is to he eaten, 
do not dress quite enough the first day. 

We have given Receipts for the moat easy and simple way to 
make Hashes, &c. Those who are well skilled in Culinary arts 
can dress up things in this way, so as to be as agreeable as they were 
the first time they were cooked ', — ^but Hashing is a very had mode 
of Cookery : if Meat has been done enough the first time it is dressed, 
a second dressing will divest it of all its nutritive juices ; and if it 
can be smuggled into the stomach by bribing the Palate with pi- 
quaute Saut^e, it is at the hazard of an Indigestion, &c. 

I promise those who do me the honour to put my Receipts into 
practice, that they will find that the most nutritious and truly ele- 
gant dishes are neither the most difficult to dress, the most expen- 
sive, nor the most indigestible -, — in these compositions Experience 

* Sauce for Ragoftts, ace, ihould be thickened till it is of the consintcnco of 

Eood rich Cream, that it may adhere to whatever it w poured over. When you 
ave a large dinner to drcM, keep ready mixed some fine-sifted Flour and water 
well rubbed together till quite imooth, and about as thick as butter. Sec (2JU^ 



will go &i to diminlBh Experuo ; — Meal Uai ii loo old or loo Ioik^ 
/or Ro<tsting^ ^c. may by gcntlo Stemrig ie rtndertd tavoury and tender^ 
—If some of our ^iceipts do differ a little from those in former 
Cookery Booka, let it iie rcmembeied ve bave sdviLitced aothing in 
this work tlial hm not been tried, and DxperisDce has proved conect. 
N.B. See(391),anliigeiiiou3and Economical SjBtem of Frkncm 
Cooiuutr, written at the request of the Editor by an accomplished 
Ghdlish Lauy, whidi will teach you how to supply your tiible with 
elegaat little MadkDismis.&c of 39 /tftfeiupenseiu Plain CuoKinr. 






COOK'S ORACLE. 



ro T-lBt,ES rrt THJK n nflhia Votim*. 



I.EQ OF MUTTON. 

1. CtT off the Shank Bone, and trim the Knuckle,— put it into 
luke-warra water for ten minutes, wash it clean, cover it with eoli! 
water and let it simmer eet^ gtntly, and skim it carefiilly. A leg 
of nine pounds will take [no and a half or three hours, if you like it 
thoroughly done, especially in very Cold weather. 

For the Accompaniments ses the foUowing Receipt. 

N.B. The Til-bill with an Epicure are die " K^tdde," the Iter- 
nel, called Iha " PupeVf j«," and the " C™(J™iunV,' or " Oromp 
BotHf" or, as itia called in Kent, the " Caw Caw," — tour of thea^ 
and H Bounder fUmish the little Masters and Mistresses of Kent with 
their most favourite set of playthhigs- 

A leg of Mutton atewcd rmj slotcli/, as we have directed the Beef 
to he (111), will be as agreeible to sn English Appetite as the fa- 
mous » 47^* de Hpl l-eani" of the French Kitchen is to a Pari- 

N MuTTOM IS VBBY Lahqe jou may diiida it, and nxul lie 
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FilM, i, €. the laige end, and hoQ ike KnwMe end, — yon may also 
cut some fine Cutlets off the thick end of the Leg, — and so have Two 
or Three good Hot Dinners, See Mrs. Makettdo^s receipt how to 
make a Leg of Mutton last a week, in ** 7!^ Houeekeeper^s Ledger^ 
printed for Whittaker, Ave-Maria Lane. 

The Liquor the Mutton %$ boiled tn, you may <;onvert into Good 
Soup tn Five Minutes, (see N.B. to 203), and Scotch Barley Broth, 
( 1 93). — Thus managed, a Leg of Mutton is a most Economical Joint. 

NECK OF MUTTON. 

2. Put four or five pounds of the best end of a Neck (that has been 
kept a few days) into as much oold soft water as will cover it, and 
about two inches over, let it simmer very slowly for two hours ; it will 
look most delicate if you do not take off the Skin till it has been 
boiled. , 

For Sauce, that elegant and innocent relish. Parsley and Butter 
(234), or Eschalot (260, 61, 62), or Caper Sauce (244), Mock Caper 
Sauce (245), and Onion sauce (265), Turnips (129), or Spinage (118) 
are the usual AocompanimMts to Boiled Mutton, 

LAMB. 

3. A Leg of fiTe pounds should simmer very gently for about Two 
Hours, from the time it is put on, in cold water. — After the general 
rules for Boiling, in the first Chapter of the Rudiments of Cook- 
BRY, we have nothing to add, only to send up with it Spinage (118), 
Brocoli (125), Cauliflower (124), &c., and for Sauce (234.) 

VEAL. 

4. This is expected to come to table looking delicately clean ; 
and it is so easily discoloured, that you must be careful to have 
clean water, a clean vessel, and constantly catch the scum as soon 
and as long as it rises, and attend to the directions before given in 
the first Chapter of the Rudiments op Cookery. Send up Bacon 
(14), Fried Sausages (86), or Pickled Pork, Greens (114, and fol- 
lowing Nos.), and Parsley and Butter (234), Onion Sauce (265). 

N.B. For Receipts to cook Veal, see from (429 to 439). 

BEEF BOUILLI, 

5. In plain English is understood to mean Boiled Beef; but 
its culinary acceptation, in the French Kitchen, is fresh beef dressed 
without boiling, and only very gently simmered by a slow fire. 

English Cooks have seldom any notion that good Soup can be 
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(Hub mthxi) datroyiig a ^reai dmi af Meat ;* haveTEC. by a j adicimis 
Tf^Btion of the Fire, and b ligiliuit attendance on the Soup-kattle, 
this laay be accomplished — you ehnll have a tureEa ofRucb Soup 
aa will saUa<7 the moat f^tidions Palate, and the Me^ make its 
appearance at table, at the same time, in poBseeuon of a full pof- 
tion of nutritions succulence. 

This requires nothing moro than to Stew ilte mttdvrry iloicly fit- 
itfad Bfkacjiaut Ihtpot hoiting a ffullop, tu nmimoii Conki loo camatonly 

Bomffi" (215), " Sim D/SM/S(nii«fi " (41 1 ), " fi'iKcI Bflrffy firort " 
(193). 

Meat cooked in this manner afFordsinuch more nouridmcnt than 
it does drCHSed in the common "ay, is easy of digestion in proportion 
u it is tender, taid an invigotating, sabslantial diet, cspocially -valu- 
able to the Poor, trhose laborious employmenta require support. 

If they could get good eating put within their resch, they would 
oflen go to the Butcher's shop, whan they now run to the Public- 

Among the variety of Sdrma thai hare bitn tungfstfd fiir bkttkh- 
rao Tus CONDITIOK OP OUR ENGLISH PoOR, B mote ustful Or eiten- 
idye CSiarity cannot be devised, than that of instructing them in 
Beeuninikal and CDin/urtaEfe Owfarj. — except providing Iheni with 

8pBCTACLEH.-f- 

" Thk Poor is Scotlanu, and on the Continent, manage mucli 
better. Oalmeal Porridge (1!)7 and 669) and Milk, constitute the 
Breakfust and Supper of those patterns of Industry, Frugality, and 
Temperance, the Scottish Peasantry. 

mvoltndant [piiDi-HU-i^a eat ticndDii. {iD''«trct qnA laboailLub? Uiied#- 
euctlfm de YlULde. oiDtenHDt de I'tilractlfanlms, vxi U coLorfl, (net ntrac^f, 

lenH 4» IktIbdiW.} du tal. mais sunant d« U ft^tlne. Pour que UTlvid* 
tkit h I'uflu on prfncipBri LI fiiqt qiH celltci la pdunn am une tvmpATBturv 
RndoteL dOola l« Sbnt moHDl^rci. eb disaelvB la oflaante ^bl y est tiOjoT- 

DDUiv TflnMemcnt vdctd por-aa-fini an pnftit de Is Ur4 iMuHIlT avint qu la 
•tuida nidi Watie « i^etrtD pu raao. vi'ant<ii4jl t L'sltnuslne le ipiiiim)i 
dull riiuidi mtnix, et cmpCclKi llf AlhK ll'en sarei^— tdiu Km nn 'BatOlim 
MU^ al nn BauUe dur ; mall, an omlniTE, si •»■ iTn mteigt it ha da 

■niniens qiiv la liaa&t ail pu lo tempi i'fl* .t-*.-*- ii-ti^-.j«, *-«i 

teiBW, Ufl«IliM M dlHcoL lo Bnuillon aat n 
^ain. VoUlitonttlalhtoriidiipnbiiu-ttii." 

f " Tilt bat eiOMta, Kl in Bnalp-jranted Heel ftamea. mar t« , 

■l»lai|]E.U(heralBitfri|;bteenihUliHe>Fiidoieiiplhl!thl»,fitrlbcaiiiidlaiia 
of MlAlani penca the BonoTolont nuj anjuT (ha gnlirTbig rrtmU™ of giviw 
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" When they can offorf Meat, Ihoy fonn with it s iBrge qmntltjt 
of Bar!ts Broik (1B3), with a yflrioly of Vcgolahles, by boiling Iht 
lAoIe a tang timp, enough to wrve the Hunily Tar iGVcml &Kjt. 

" When Ihe)- cannot aiftid Meat, thej moke Brotli of Dariejr 
and other Vegetable), with a lump of Biittor (ioe 311), fill of whidfc 
they boil fbt many hours, and thi> with Oat Calcn fonns ' 
dlnnar.^— The Hon. Joan CacHH:i]n'a iSnimtuii'f Guide, p. 'H. 

Tkt Chtapttl metlmd nfvakmg a NoiiniHHTNr) Sour ia leut known, 
to those who have most need of it (Soe211). 

Out neighboun tho Prenth are »o justly fiimoui for their skill io 
the nffiiire of the Kitchen, thnt the ndtige sayn, "aa many Freoch- 
■lenaamanyCook*:" ninuunded a« they are byoproftioon of the 
mnt delicioua Witiei and most aedudng Liim%n, offering creij 
temptation and bdlity to render drunkonncn dellghtl\il, yet » 
tippling Frenchman i« a ■■ Bora Avit ;" — they know how so casilj 
and eompletely to keep life in repair by good Elating, that Ihey to- 
quire little or no adjuatment from Drinking. 

Thia accounla for that " loujusn gai," and happy oquililirium oP 
Bpirils, which they enjoy with mora regularity than any people ; — 
Their Stomach being unimpaired by spirituous lifjuon, embmceaBd 
iligwt vigorously the food they aagaciounly prepare for it, and ren- 
der easily animilable by cooking it nuihcicntly — wisely contriving 
Io gfiK the diSicuIt part of tho work of the Stomach done by Finr 
and Water. 

TO SALT MEAT. 
6. In the Sunntr season, eipocially. Meat is fk«quently spoiled 
hy tlie Cook forgetting to talte out the Kernels ; one in the udder 
of B round of Beof, io the bt in the middle of the Round, those 
about the thick end of the Flank, At; if these are not taken out, 
all tho Salt in the world will not keep the Meat. 

The Aar of Saltinq Mkat ia to rub in the Salt thoroughly nnd 
eienly into every pert, and to fill all tho holes full of Salt where tho 
kernels were taken out, and where the Butcher's skewers were. 

A HouKDofBKK? of 26 pounds will take a pound nwd a half of 
Salt to be robbed in all at first, and requires to be tumod and 
rubbed eiery day with the Brine i it will be ready for dressing in 
four or five day*,* if you do not wish it »ory salt. 

In Simmtr, the sooner Meat is salted after it is kilted the belter, 
and care must bo taken to defend it f>om the flies. 

In ITtRhr, it will cat the shorter and tenderer, if kept a few 
days {aoeording to the temperature of the weather) until Its fibre 

*lftvit UtltK mt till Cjrl/1. (vD ^Ti' LonfluT uiLUig will not i}^j tmptorc u* 
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Ins become tfiort and tendei, u thew ehunges do not lake pluce 
after it has been acted upon by the salt. 

In Frofig Wfolitr, take ™re the Meat is not froren, and warm 
Ihe Salt in a. Frjing-pan. The eitremea of Heat* and Cold are 
equally unfiivoiirable for the process of Salting — in the former the 
mwit changM befbre the Salt can affect it, — in the Intter it ig bo 
hardened, and its juices are so congealed, that the salt cannot pene- 
trate it. 

f/^s iriii il Ebo, rub it fint with Sall-ptire, in (he proportion of 
faatf an oimre, and the like quantit}' of moist sugar, to a pound of 
common Salt (See Savourt Salt Bkef, (414). 

You may impregnate meat with a very agreeable Vegetable 
Plarour, by pounding «ome Suieel Heria, (387) and an Oniim nith 
the Salt ; rou make it still mora relishing by ad^ a little Zissc 
(229) or Savoars Sptat (3B4). 

TO FICKLE HEAT. 

7. " 8ii pounds of Salt, one pound of Sugar, and four ounces of 
Salt-petre, boiled with four gallons of water, skimmed, and nllowed 
to cool, forms a tery strong pickle, nhich will preserve any Sleat 
completely immersed in it. To et^t this, which is esaential, either 
a heaiy hoanl or a Sat stone must be laid upon the meat. The some 
pidde may be used repeatedly, prorided it be boiled up occasion- 
ally with additional Salt to restore its strength, diminished by the 
combination of part of the Salt with the meat, and by the dilution 
of the pickle by ihe juiees of the ment estracleiL By boding, the 
AHumen, which would cause the pickle to spoil, is coigulated, and 
rises in the fbrm of scum, which must be carefully removed," — See 
SuppUma^ h Btirydop. BrUan, voL it. p. 340. 

Mrai kept imntentd is pi^le g(un& weight. In one experiment 
by Messrs. Donkin and Gamble, there was again of three per cent, 
and in another oftwoandahnlf; butinthe common way of salt- 
ing, when the meat is not immersed in picMe, there is a loss of about 
(me pound, or one Bud a half, in sixteen. See Dr. Wilkinson's Ac- 
count of the preserring power nC Pvno-LiQEKOUS AciD, &c, in the 
Philosophical Magadne for 1831, No. 273, p. 13. 

An H-bone of 10 or 1'3 pounds weight will require about three 
quarlois of a pound of Salt and an ounce of moist Sugar to be weil 
nibbetl into it ; — it will be ready iu four or five days, if turned and 
rubbed etery day. 

• Ip IbeWest IndlH llisTcm, natcflr mre Btrf wHh plckls. bnl eiunj nti> 
r™'ftJ™qSl!Sft?Bli>™-hkh'lff-!^^U™itnamcof 
BtawKius en SaU. Bvo. p. 7G>. 
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The Time Meat requires SaUing depends upon the "Weight of it, 
and how much salt is used ; and if it be rubbed in with a heavy 
hand, it will be ready much sooner than if only lightly rubbed. 

N.B. Dry the Salt, and rub it with the Sugar in a mortar. 

Pork requires a longer time to cure (in proportion to its weight) 
than Beef: a Leg of Pork should be in Salt eight or ten days : turn 
it and rub it every day. 

Salt Meat should be well washed before it is Boiled^ especially it it 
has been in Salt long, that the Liquor in which the meat is boiled 
may not be too Salt to make Soup oX, (203, &c. and 530). 

If it has been in salt a long time, and you fear that it will be too 
Salt, wash it well in cold water, and soak it in luke-warm water for 
a couple of hours : — if it is very SaU^ lay it in water the night before 
you intend to dress it 

A ROUND OF SALTED BESF. 

8. As this is too large for a moderate family, wc shall write di- 
rections for th6 dressing half a round : get the Tongue side. 

Skewer it up tight and round, and tie a fillet of broad tape round 
it, to keep the skewers in their places. 

Put it into plenty of cold water, and careftiUy catch the scum ns 
soon as it rises ; — let it boil till all the seum is removed, and then 
put the boiler on one side of the fire, to Vee^ simmering slowly till 
it is done. 

Haifa nnind of 15 lbs. will take about three hours — ^if it weighs 
more, give it more time. 

When you take it up, if any stray scum, &c. sticks to it, that 
has escaped the vigilance of your skimmer, wash it ofi^ with a Paste- 
Brush — garnish the dishes with Carrots and Turnips: — send up 
Carrots (120), Turnips (129), and parsneps, or Greens (114), &c. 
on separate dishes. Pease Pudding (530), and My Pudding (610), 
are all very proper Accompaniments. 

N.B. The Outride Slices^ which are generally too much salted and 
too much boiled, will make a very good relish as Potted Beef (418). 
For using up the remains of a Joint of Boiled Beef, see also Bubble 
and Squeak (424). 

H-BONE OF BEEF, 

9. Is to be managed in exactly the same manner as the Round, 
but will be sooner boiled, as it is not so solid : an H-bone of 201be. 
will be done enough in about four hours, — of lOlbs. in three hours, 
more or less, as the weather is hotter or colder. Be sure the boiler 
is big enough to allow it plenty of water-room •, let it be well .covered 
with water, set the pot on one side of the fire to boil gently ; if it 



li quick at EnC, no ait cod make it teoder ilUr; lie iloaw it 
boib, tin better it kHI took, mid lie limitTtr it tmS be. The same ae- 
companfing vegetnbles as in the preceding Beceipt. Drew plentj 
of C^iTota, as cold Cuirots are a general favourite vith cold Beef. 

Mem — Epicures 8ay that the sti/l Fa(-like Mbitow, which lies on 
the back, is delitioua when Hot, and the latd Fat about the upper 
curner is best when Cotn. 

To make PBKracTi.v good Pbask Souf in Tea Minnies, of the 
Liquoi in which the Beef has been boiled, see N,B. to (316). 

Oil — In " Mm. Maaon'9 Ladies' Asaistant" this joint is called 
MauneMime ; in " Hendonon'B Cookery," Edge-hone ; in " Domes- 
tic MaBBgement," A itch-lume ; in " Reynolds' Cookery," Ixie-lKme ,- 
in " Mrs. Lydia Fisher's Prudent Housewife," Aci-hoae ; in " Mrs. 
M'tver"! Cookery," llaai-toHt. We haFe also aeon it aprft Sk4- 
bone and ffii^boae ; and we hate also heard it called Naich-bonb. 

N.B, Head the note under (B), and to make perfectly good Pbask 
Souj'of the Por-LiijuoR, in (oiwiniwiis, see 06j, to (203, 311, and 
530). 

RIBS OF BEEF BAI<TBD AND ROLLED. 

in. Briskets, itnd the various other jiteces, nrc dressed in the ame 
way. " Wmf-Wuw" sauce (38) is an aBreeabio Companion. 

HALF A CALF'S HEAD. 

II. Cut it in two. and take out the Brains ;— wash the head well 
in «reral waters, and soak it in warm water for a quarter of an hour 
before you dress it Pnt the Iloiid into a Sauce-pan with plenty of 
cold water ; when it is coming ia a boll, and the scmu rises, care- 
fully remove it. 

Half B Calf's Head (aUioul tie sHn) will take !faa an hour and 
a half to two hours and a quarter, according to its size ; wUi tie Skin 
on, about an hour longer ; — it must be alaeed cay gently till it is 
lender; it is then eitremely nutritive, and eaay of digestion. 

Put eight or ten Sage leases (some Cooks use Parsley instead, or 
equal pnlta of each), into a small Bauce-pan,^ — boil them lender 
(about half an hour), then chop them very fine, and set them ready 
on a plate. 

Wash the Bninia well in two wnlera ; put Ihem into a large Ba- 
^D of auld water, with a little salt in it, and let them soak for an 
hour, — then pour away the cold, and cover them with hot water ; 
Bnd when you have cleaned and skimied Ihem, put them into b 
Stew-pan with plenty of cold water, — whan it boils, take the scum 
ofTvery carefully, and boil gently Ibr 10 or 15 nunntes, — now chop 
then [not very fine) ; pat them into a sauce-pan with the Sags 
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leaves and a couple of table-spoonsftil of thin melted butter and a 
little salt (to this some Cooks add a little Lemon-juice), and stir them 
well together ; and as soon as they are well warmed) take care they 
dont bum) skin the Tmgw^ — ^trim off the roots, and put it in the 
middle of a dish, and the Brains round it. Or chop the Brains with 
an Eschalot, a little Parsley, and four hard-boiled Eggs, and put 
them into a quarter of a pint of Bechnmel, or White Sauce (308). 
A Calf's.Choek is usually attended by a Pig's Cheek, a knuckle of 
Ham or Bacon (14, or 443), or Pickled Pork (12), and Greens, 
Brocoli, Cauliflowers, or Pease, and always by Parsley and Butter, 
(see 234, 275, or 293). 

If you like it full dremrd, score it superficially, — ^beat up the 
yolk of an Egg, and rub it over the head with a feather ; powder it 
with a seasoning of finely minced (or dried and powdered) Winter 
Savoury or Lemon-thyme (or Sage), Parsley, Pepper, and Salt, and 
bread crumbs, and give it a brown with a salamander, or in a Tin 
Dutch oven : when it begins to dry, sprinkle a little melted butter 
over it with a paste-brush. 

You may Oamiah the Disk with Broiled Rashers of Bacon (443 

or 444). 

Obs. Calf^s Head is one of the most delicate and favourite dishes 

in the li«t of boiled meats *, — ^but nothing is more insipid when cold ; 
and nothing makes so nice a Hash ; therefore dozCt forget to save a 
quart of the Liquor it was boiled in to make Sauce, &c. for tlie 
Hash, (see also 438). Cut the head and tongue into slices ; trim 
them neatly, and leave out the gristles and fat, and slice some of the 
Bacon that was dressed to eat with the head, and warm them in 

the hash. 

Take the bones and the trimmings of the Head, a bundle of 
Sweet Herbs, an Onion, a roll of Lemon-Peel, and a blade of bruised 
Mace : put these into a sauce-pan with the quart of liquor you have 
saved, and let it boil gently for an hour ; pour it through a sieve 

into a basin wash out your stew-pan — add a table-spoonful of flour 

to the Brains, and Parsley and Butter you have left, and pour it to 
the gravy you have made with the bones and trimmings ; let it boil 
up for ten minutes, and then strain it through a hair- sieve ; season 
it with a table-spoonful of White Wine, or of Catchup (375), or 
Sauce Superlative (370) ; give it a boil up, skim it, and then put 
in the Brains and the slices of Head and Bacon ; as soon as they 
are thoroughly warm (it must not boil J the hash is ready. Some 
Cooks Egg, bread-crumb, and fry the finest pieces of the head, and 
lay them round the hash. 

* Thf», Salted, makes a rery pretty 8upper-di«b. 



JT.B. Tou may garnish the cdRea of the dish with alicca of Ba- 
COD toasted in ti Dutch oven (see 413 or 444), slices of Lemon and 
fried Bread. 

To TDske Gravt for Hashes, &c. see (305). 



PIOKIiED POKK 

retime thiin any otlier meat, TfyoabstiynarF 



f 13. Takes m 

/y n/teif, ask how many days it has been in salt ; 

to beeoaked iniratei fbrsixhounbefoTeyou dresait. When 
m oook it, wash and wrape it as clean ns possible ; when delicately 
' t is a feTOurilH dish with almost CTery Iwdy. Tahe care it 
3ai! fust ; if it does, the EaucUe vill break to pieces he- 
re tho thick port of the meat ie warm through ; a LEG of seven 
% takes three hours and a half iwry slow simmc'-iiiff. Skim your 
pot leiy carefully, and when you talie the meat out of the Boiler, 
•crape it dean. 

Some sagacions Cooka (who remember to how many more nature 
has^ten Eyes than shehasgiiea Tougaesiuid Biainn), when Pork 
is boiled, score it in Diamonds, and take out every other square — 
and thus present a let^ner to the eye to plead for them lo the pa- 
late, — but this is pleasing the Eye at tho eipoaso of the Palate. A 
L^ of nice Pork, nicely salted, and nicely boiled, isaa nice a cold 
relish as cold Ham — espdcially if, instead of cutting into the middle 
when hoi, and so letting out it» juices, yoa cut it at the Knuckle : 
— slieea broiled, an (402). are a good lunclieoii, or Supper. — To mnke 
PsuiK PitDDiNU, aad FaA-,s Sorp EXTBuranE, boo N.B, to (G03 
and £30). 

MiM — flome PersODs who sell I'o-rt ready Sailed have a luUy triclc 
of catting the Knuckle in two — w.-' sappoae that this is done to save 
their salt; but it lets all the Gravy out of the L^g; and unless you 
boil youi Pork merely for the sake of the Put-liquor, which in this 
case receives all the goodness and strength of the meat. — friendly 
Reader, your Oracle cautions vou to Bn;/ no Lrg of Pork wJach u 
da at Ot KnuMe. 

If Pork i^not done enough, nothingis more disagrceablB ; — if loo 
nmidi, it not only loses its colour and flavour, but its lobstance be- 
comes soft like a jelly. 

It must never appear at table without a good Pease Pudding (see 
SSO), and, if yon please, Fanaepa (137) ; they are an excellent Ve- 
getable, and deserve to be much more popular^ or Carrots (ISU), 
Tnniip* and Greens, or Mashed Potatoes, &c. (103). 
■ Obt — Remember not to forget tho MusTABivPot (310, 311, and 
W). 
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PETIT-TOBB, OR BTTCKINQ VIO'B FEBT. 

13, Put ■ thin ilico of bacon at the bottom of a ilcw-pan witk 
«ome broth, n hlade of miice, ii fuw pcppeMwrns, anil a bit of thymu: 
— boil the feel tilt the; nre quite tender ; this will take full tirenty 
minuttn: — butthehfurt, liver and lights will bo done enough in 
ten. when they are to be taken out, nni! minced line. 

Put tham nil tog;GthBi into a Stewpan with «me Onvj ; thicken 
it with a little butter rolled in Hour ; leason it with a little pepper 
and lalt, and aet it over a geatlB fiie to ummer for fire minulns, 
fV«<Iuentl_v shaking them abmit, 

Whils thii ii doing, have a thin illoD of Bread toeitod veiy lightly-, 
divide it into Sippets, nnd lay them round the diah ; pour the mince 
And siuco into the middle oT it, and split the feel, and lay them 
round it 

N.B. Petitoen are lometimes boiled and dipped in batter, and 
fried a light brown. 

OJ«. — If yon have no Gravy, put into the water you rtew the pe- 
titoet in an Onion, a aprig of Lemon Thyme, or sweet MaijorHni, 
with a blade of bruiaed Maoe, a few black Peppen, and B large toa- 
spoonful of Muahroom catuhup (37S), and you will have b very to- 
lerable aubatiluto tot Gravy. A bit of (227) will be a lery groat 
improvement (o it. 

BACON. 

K. Cover n pound of niro ntreoked Bacon (as the Hampihire 
housewivea »ay — that " has been ttatved one day, and fed aaother") 
with cold walsr, let it boil gently for three quarters of au hour; take 
it up, acmpe the under Mde well, and cul off the rind; gratcaCnist 
of bread not only on the top, but hU over it, as directed for the 
Ham in the following receipt, and put it befbrc (he flic for a few 
minutea : it must not be there too long, or it will dry it and iipoil it. 

TVu poundi wilt require about an hour and a half, auoording to 
its thickiiMS, — the hock or gammon being very thick, will take more. 

OAi. See (44:1 and 441) ; wicn onin a liHU Boom uvxmltii, theu 
arc tlie best ways of dressing it. 

The bailing of Baam is a very simple subject to cojiroent upon, 
— but our main object is to teach oohuon Coukb the ait of dreadng 
cMmmon food in the best manner. 

Biixn^ ia sometimes as salt ns salt can make it, therefore befbre 
it Is boiled it must bo soaked In warm wnter for an hour or two, 
changing the water once ; then pare off the rusty and smoked part, 
trim it nicely on the under sidi>, and scrape the rind as clean ea 

Mkm DicotJ it an tjlraraffanl oWiWn » Ilousekctjnv^j, there is 
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ricBBi nmch drened la need lie. — when it isMntto iahlena 
an lujcompaniment to boiled PoiJtrj or Venl, a pound and a half 
i» plenty for n doien people. A good Grraian Sau^nf/r is n rtrj eco- 
nomical substitute for Bacon— or frini Pvri: Saiaagrs, (B6), 

HAM, 

1.5. Though of the Bncon kind, huabeen bo altered and haiderved 
in the curing, that it requires still moni care. 

Ham ia genemlly not balf-soahed, — as salt as Brine, and hard ns 
Flint ; and it would pu!;ile the Stomnch of an Ostrich to digoit it. 

Hkh — ^The Salt, SeaBoning, and Smoke, which preserve it be- 
fore it is eaten, prevent IM solution efler: and unless it be reiy 
long and lerjr gently stowed, the strongest stomach nill have n 
looghjobtoeitiact any nourishment from it 1! il is a very iJtyWetl- 
piatia Haul, it must he soared, accordini; to ita age and thiekaess, 
from 13 to 24 hours \ — for a Cfrv™ I'arixiiTt or Wcslniartlii,il Hum, 
from foui to eight hours will be sufGcient. Luke-warm water wilt 
■often it much sooner than cold — nhen sufficiently soaked, trim it 
nicely on the underside — and pare off all the rnsty and smoked 
parts till it looks delicately clean. 

li. DZ. 

A Ham weighed betbre it vaa soaked -'--130 
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Qi ve it plenty of wate^^oom, and put ilin while the water ia cold, 
— let it beat very grsduAlly, and let it be on the tire lui houi and a 
half before it eomea to a boil— let it he well skimmed, and keep it 
Bimmering very gently : a middling-aiied ham of fifteen pounds will 
be done enough in about four or five houn, according to its thickness. 

If not ^ beeul iiB Cold^ it will cut the shorter luid tenderer fbr 
bring boiledabout half an hour longer. Inn very small Family, where 
a Ham will last a week or ten days, it is best Economy not to cut 
it till it is cold — it will be infinitely more juicy. 

Pull off the Slaa carefully, and preserve it as whole as possible ; 
it will fbrm an exeellent ooiering to keep the Ham moist ;— when 
jou have removed tho akin, nib some Bread Rnipiags through a 
Ilai^sieIe, or grate a crust of Breads put it into the perforated 
enter of the I^edging-hoi, and shake it over it, or glass it : trim 
the Knuckle with aiiinge of cut writing-paper. You may garnish 
with Spinsge oi Tumipa, &c. 

Oii^To Pot H*« (43B), is a mncb more usafnl and Booniani- 
cal nay of disposing of the remainB of the joint, than making Et- 
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ienc$ of it (300). To make Soup of the Liquor U is boiled in, see 

N.B. to (630). 

TONGUE. 

1 6. A Tongue is so hard, whether prepared by drying or pickling, 
that it requires much more cooking than a Ham ; — ^nothing of its 
weight takes so long to dress it properly. 

A tongue that has been salted and dried should be put to soak (if 
it ii Old and very hard, 24 hours before it is wanted) in plenty of 
water ; — a Green one fresh from the pickle requires soaking only a 
few hours : — put your Tongue into plenty of Cold water ; let it be 
an hour gradually warming ; and give it from three and a half to 
four hours very slow simYneringy according to the size, &c. 

Obs. — When you choose a Tongue, endeavour to learn how long 
it has been dried or pickled, — pick out the plumpest, and that which 
has the smoothest skin, which denotes its being young and tender. 

The Roots, &c. make an excellent relish potted, like (428) — or 
Pease Soup (203). 

N.B. — Our correspondent, who wished us, in this Edition, to give 
a receipt to Roast a Tonqub, will find an answer in (81). 

TURKBY8, CAPONS, FOWLS, CHICKENS, &c. 

17. Are all Boiled exactly in the same manner, only allowing 
time, according to their size. For the Stuffing^ &c. (317, 318, and 
319), some of it made into Balls, and boiled or fried, make a nice 
garnish, and are handy to help^^and you can then reserve some of 
the inside stuffing to eat with the Cold fowl, or enrich the Hash 
(449 and 454). 

A Chicken will take about -------20 minutes. 

A Fowl 40 

A fine Five-toed Fowl or a Capon, about an hour. 

A small Turkey, an hour and a half. 

A laige one, two hours or more. 

Chickens or Fowls shouM be killed at least one or two days be- 
fore they are to be dressed. 

Turkeys (especially large ones) should not be dressed till they 
have been killed three or four days at leasts— in Chid Weather six or 
eight, — or they will neither look White nor eat tender.* 

Turkeys, and large Fowls, should have the strings or sinews of 
the thighs drawn out. 

Truss thbm with the legs outward, they are much easier carved. 

* Bakbr in his Chronicle telU ns the Tnrkej did not reach England till A. D. 
1524, about the 15th of Henry the 8th : he says, 

" 7\irkkt, carps, hoppes. piccarell, and beere. 
Came into England all in one Tear." 
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fWff j%f Boiling eliould be chosen as while m possible : then 
-which hnre blai^k legs ahouM be imsted. The best use of tub 
LivRR is to make Sauce. (2Jl, 25*2). 

Poultry must bo well wnshod in w«im water — i/ veiy rfirty froin 
the sijigcing. Sec rub them with a Uttle white Soap,^ — but thoroughly 
linK it offi— l>efore you put them into the pot. 

Make n good and cleitr fire; act on a clean pot, with pure ttni 
clean water, enough to well cover the Turkey, &e. ; the slower it 
boils, the whiter and plumper it will be — When there rises anj 
scum, remove it; the coramor. method of some (who are more nice 
than wise) ii to wrap them up in a cloth, to prevent the scum at- 
taching to them ; which, if it doea, by yiJur neglecting to skjm the 
pot, there is no getting it off nflerwurUs, and the Poulterer ia binnied 
for the fault of tbe Cook. 

If there be water enough, and it is alliniirely iMiiivud, the Fowl 
uill both look and ent much better this way than when it hue been 
covered up in tbe cleanest cloth ; and tha colour and iinvour of 
your Poultry will be prcsecvBd in the most delicate perfection, 

(Xa — Tariey desenes to be accompanied by Tongue { 1 <>], or //am 
(li) ; if these are not come-at-able, don't forget Pictlrd Park (13), 
orfticon and Greens (443 or 444), or Pork Saraaga (86) ; Parsley 
and Butler (234) ;donlpourit over, hut send it up in a boat ; Liver 
(251), Egg (239), or Oyster sauce (246). To warm cold Turkey, 
6e.s«e(4d4), and following. 

ITb Orill tlie aisatrd and liinnp, see (497). Save n quart of tbe 
uor the Turkey was boiled in — tbia, with the bones and ttim- 
ngs, &C. will make good gravy for a }lash, &c. 
RABBITS. 
IS. Truss your Rabbits short, lay them in a Batun of warm water 
' ten minutes, — then put them into plenty of water, and boil them 
nut half an hour; if targe onea, three qunrtcra ; if very CHi/, an 
nr; nnirfjiiTthemwith plenty of White Onion sauce (26,5), mince 
the Liver, and lay it round tbe diah, or make Liver sauce (251), and 

Ola. — Ask those you are going to make Liver sauoo for, if tbey 
like plain Liver sauce, or Liver and Parsley, or Liver and Lemon 
teux (see 251. 52, 53). 

N.B It will save mnch trouble to the Carver, if the Rabbits bo 

cut up in the Kitchen into pieces fit to help at table, and the Head 
£nded, and one-half laid at each end, and slices of Lemon and (he 

Ivery finely, Inid on the sides of the Dish. 
KAtall events, cut off the Head before you send it to Table, — we 
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hardly remember that the thing ever lived if we don*t see the Head^ 
while it may excite ugly ideas to see it cut up in an attitude. imita- 
tive of Life ; besides, for the preservation of the Head, the poor 
animal sometimes suffers a slower Death. 

TRIPS.* 

19. Take oare to have ft^ Tripe, cleanse it well from the fat, 
and cut it into pieces about two inches broad and four long : put it 
into a stew-pan, and cover it with Milk and water, and let it boil 
gently till it is tender. 

If the Tripe has been prepared as it usnall j is at the Tripe shops, 
it will be enough in about an hour, (this depends upon how long it 
has been previously boiled at the Tripe shop) ; ifeniirdy undressed 
—it will require two or three houra— according to the Age and 
Quality of it. 

' Make some Onion Saucb in the «une manner as you do for Rab- 
bits (265), or boil (slowly by themselves) some Spanish, or the 
whitest common Onions you can get ; — ^peel them before you boil 
them ; when they are tender, which a middling-sized Onion will be 
in about three quarters of an hour, drain them in a hair-sieve, take 
off the top skins till they look nice and white, and put them with 
the Tripe into a tureen or soup dish, and take off the fat if any floats 
on the sur&oe. 

Obt. — Rashers of Bacon (443, 444), or Fried Sausages (86), are 
a very good accompaniment to boiled Tripe, Cow-heels, or Calffl 
Feet : see Mr. Mich. Kblly^s 13a ucb (275), or Parsley and Butter 
•(234), or Caper Sauce (244), with a little Vinegar and Mustard 
added to them— or Salad Mixture (313, 382). 

Tripe holds the same rank among Solids, that Water-Gruel 
does among Soups — and the former is desirable at Dinner, when the 
latter is welcome at Supper. Read (669). 

COW-HEEL, 

20. In the hands of a skilful Cook, will furnish several good 
Meals ; when boiled tender (see 627), cut it into handsome pieces. 
Egg and bread-crumb them, and Fry them a light brown, and lay 
them round a dish, and put in the middle of it sliced Onions fried, 
or the accompaniments ordered for Tripe. The Liquor they were 
boiled in will make Soups (211, 218, or 530). 

N.B. — We give no Receipts to boil Venihon, Geese, Ducrr, 

Pheasants, Woodcockr, and Peacocks, &c as our aim has been 

to make a useful Book, not a Big one (see 81). 

* '< HoMBKK rappoTte. que dans nil r^almagnifiquepr^i^pour Adtilkt on 
fervit des tripes de bceuf, ct que ccla s 6tait toujoun observe aux Rspas dbs 
Hkmm. "--Citttr* Oasir^nomiqu*, p. 155. 




BIR-I.OIN OF BE£F. 

21. Thb Noble Sm-toiN* of ^ont fifteen pounda, {if much 
Ihicliei, the ouUitla will be doae too much before the inside i« 
enough), will require to he before the Gre about thiee and a half or 
tbur houn ; lake care to apit it evenly, that it may not he heavier 
on one side than the other ; — put a, little dean Urippiog into the 
dripping-pan, (tie a sheet of paper over it lo preierva lie Fat,+) 
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bMt« it well Ba sooa u it is pat down, imd eveif quarter of an hour 
aU the lime it is mailing, till the laat half hour; then take off th* 
paper, and make loine QraTj for it (QB4) ; stir the fire and mnka 
it clear ; to Brum and FnAh il, tprinkle a liltic aalt over it. basto i 
it with butter, and dredge it with flour ; let it go a few minutoti 
longer, till the l^th risea, take it up, put it on the diah, Ac 

Oanith it with Hillocka of HOHSEHADiaii tcraped ta fine as pot- 
liUe leWi a very tlatp htifi, (see 3B6 and 339). A Yorkuhire pud- 
ding ia an eicellent accompaniment (5S9 or Alfi). 

Ohi. 7^ Iiuide v/ihe Sir-Lain must never be eut* Hot, but re- 

«ened entire for the Hash, or a wock hark{G7). (Forvarvmi 
mayio/Dftamg Iha Imwr. or thb Sih^Loin, (Ke394, SSS) ; for tU 
lira:^ (0 Jfaih or Broil Bfrf, (3fl9, and 401 and 4D2) ; and for 
oilier ways of employing the ramaina of a joint of cold beef, (see 
H19,a0,21,22,a3,24,26). * 





BIBB OP BEEP 




22. The TfRST Tuhre Rrni, of fifteen or twenty poundi, will 
take three hours, or three and a half: thb fourth and vivza 
KiB! will take n> long, mai^aged in the same way oa the Sir-Iyiin. 
Paper the Fat, and the thin pnrt, or it will be done too mueh. 
Before the thick part is done enough. 

N.B. A Pig-iro^ placed before it on the bars of the gmte nn. 
swera every purpoie of keeping the thin pari from being loo much 


()is._MBny p 


rsons prefer (Aflfl.7,, to the 


Sir-LoiH. 



RIBS OF BCSP BONED AND BOLLED. 

23. When you have kept two or throe ribs of beef till quite len- 
der, take out Uie bonca, and akewer il na round as possible (like a 
fiiiet of veal) :_befbre they roll it, some Gooka Egg it, and 
aptiokle it with veal atuffing (.317]. As the meat is more ia a solid 
nun, it will lequira more time al the Are than in the preceding 

If tbcn il mort Vat Ihaa ;gn thhili will bo «Kni with lb> mot. cut It nC It 
Frjtnfl i—tat thnin whn Ilka IhtLr neU done IhoniaaH', and iio » nmdemM 
fl» far tnauliiE. tbe Pit md not bo covond wllh wror. 

{rtour a^ii IdTin, and niBr fiuBlliiiHll, calnfftbo IhtaiondBadiiillll, 
*na ml DDTSnd dreii tlm flllM |i.<. conunimlr nllid Uio Inridcl noil rUl u 
WooiHAaiin?): Uiu. joBMl TftrMSOotfiofMima-i. (Sot alio 3117). Vor 
' -■■ BHf.ttB (Shj, CmniDbn Vinogu, 13SB), and Honendiih 

i£ia^li oftDn ipoiK tor tlio ntil di/a au, It; ui Inhididniii mod* of 
. If jou Dbjwt to th« Dntrida, Ukfl the broim off. ajid help tho noit^ 
b]r tno cutting k Dnij on ono tIdD. ytta, pnaono tho gnvr in tfan uou. ukd rho 
jraodlr hnreamiic^aiiD— bfcqLtknn It. on the coutnuTr down Ihe middle of thi* 
uiijYl Id" t^°i ■ Hooiid^Ume.'— Fnni Udk's Omlurt, «vo, lUItt, 
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reteipt i a jnece of ten op twehe poundi' weight will not be well 
Hiul thuroughly roitatcd in lese than four and a half or Gvd houn. 

For the Gr«t half hour, it should not be lera ttian twelve inches 
from the fire, that it may gel greduaUj warm to thu centre : — the 
half hour before it will lie United, sprinkle a little salt over 
&athtt,flaurit,£ic. 

MUTTON." 

2i. Aa beef requirea a large Bound fue, mutton must have a brisk 
and ahup one : — ifjouwieh to have Mutton femfer, it ihould he hung 
almost as long m it nill keep:-f- und then good eigil-luol/i, i.e. 
four yeaia" old Mntton, is aa good eating aa Venison, if it ia accom- 
panied by {2B7 and 397). 

The Leg, riaunch, and Saddle, will be ttie better for being hung 
up in a cool airy place for four nr five dajs at least ; in Teinjieralt 
weather, a week ; — in Cnld weather, ten days. 

If jou think jour Mutton will not be tender enough to do hon- 
mtr to the Spit, dress it as a " Gigot de tept fen™," (aae N.B. to 1 . 
and 41 n. 

A LSQ, 

25. Of eight [lounda, will take about two houiB : — let it he well 
banted, and ftothed in the eame manner ai directed in (31 ), To 
Hash Mutton, (399). To Broil it, (J03, &c,) 

A CHINE OB BADBLB, 

i. (£.11. the two Loins) of ten or eleven ponnda,two hours and a 
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half: it u the huBhiess of the Butcher^ take off the skin and 
skewer it on again, to defend the meat from extreme heat, and pre- 
aerre its succulence ; if this is neglected, tie a sheet of paper over 
it (baste the strings you tie it on with directly, or they will bum) ; 
about a quarter of an hour before you think it will be done, take off 
the skin or paper, that it may get a pale brown colour, then baste 
it and flour it Ughtly to froth it. We like (297) for sauce. 

N.B. Desire the Butcher to cut off the Flaps and the tail and 
chump end, and trim away every part that hat not indisputaUe pre- 
tmiioru to be eaten. This will reduce a Saddle of eleven pounds* 
weight to about six or seven pounds. 

A SHOULDER, 

27. Of seven pounds, — an hour and a half; put the spit in close 
to the shank bone, and run it along the blade-bone. 

N.B. The BLADs-BONi is a favourite Luncheon or Supper relish, 
scored, peppered, and salted, and broiled, or done in a Dutch Oven. 

A LOZN,* 

28. Of Mutton, from an hour and a half to an hour and three 
quarters.— TA« most elegant way of Carving this is to cut it length- 
wise, as you do a Saddle ; read (26). 

N.B. Spit it on a skewer or lark-spit, and tie that on the com- 
mon spit, and do not spoil the meat by running the spit through 

the prime part of it. 

A NECK, 

29. About the same time as a Loin. It must be carefully 
jointed, or it is very difficult to carve. The Neck and Breast are 
in small families commonly roasted together ; the Cook will then 
crack the bones across the middle before they are put down to 
roast ; if this is not done carefiilly, they are very troublesome to 
carve, — tell the Cook, when she takes it from the Spit, to separate 
them before she sends them to table. 

Obs If there is more Fat than you think will be eaten with 

the lean, cut it off, and it will make an excellent Suet Pudding, 
(514 or 516). 

N.B. — The best way to Spit this is to run iron skewers across it, 
and put the spit between them. 

* Common Cooks very sdtlom brown (he auit of Necks and Loins: to have this 
done nicely, let the fire be a few inche* longer at each end than the joint that is 
roasting, and occasionally place the spit slanting, so that each end may get 
snfficient fire ; otherwise, after the meat u done you must take it up, and put 
the ends before the fire. 
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ABBE A ST, 

An hour and a qtutrt? r. 

a/MuUrm, (see Oba. to 38}. 

A HAVKCH, 

^1. (i.«. the 1<^ md port of the loin) of Mutton : send up tvn 
W boats with it; one of rich Mutton Giitvj, made without Spice 

I Herbs (2BB), and the other of Sweet Sauce (997). It gene- 
rallv Weighs about 15 pounds, and rcquil« about three hcnmand 
ih^rtoroastit. 

MUTTON, VENISON FASHION. 

IS. Take a neck of good four or live years' old Southdon 

1, cut long in the hones; let it hang{inlcmpcrato weather) 
days before you dreas It, take allsp" 
black pepper, ground Bud poutided Kne, a quarter of an ounce each, 
ruh Ihem together, and then rub your mutton well with this miituie 
twice s day ;— when you dress if, wash off thia spice with warm 
water, and roast it in paste, an we have ordered the Haunch of 
Venison (62), 

OU — PeiseTBring and Ingenious Epicures have invented many 
methods to give Mutton the flavour of Veniaon ;_soino say that 
WiifloB.preparedfl* above, may he mistaken for Fenison, — others, that 
it is fill! nsgood ; the refined palate of a Graml (Tounnand, [in spite 
of the Spice and Wine the meat has been fuddled and rubbed with) 
will perhaps still protest against " fPelth Venison" — and indeed we 
do not understand by what conjuration Allspice and Claret can 
communicate the flavour of Venison to Mxttaa .- — we confess oor 
fean that the flavour of Venison (especially of its Fat) is inimitable 
— hut believe you may procure Primg dgit-toothtd Welher Mutton, 
keep it the [iraper time, and send it to table with the accompaniments 
[297 and 3y3. &c.) usually given to Venison, and a [atioaal Epicure 
will eat it with MmuehBatiatBctionHshe would "feed On the King's 
Fallow Deer." 

VBAIi. 

33. VKit requires particular care to roast it a nice brown. Let 

the Are be the some as for beef; a sound large fire for a large joint. 

and a Inisher for a smaller ; put it at some distance &om the fire 

tosoak thoroughly, and ttien draw it near to finish it brawn. 

Ifhen fint laid down, it is to ba basted', — baste it again occa- 

Whon the Veol is on the dish, pour over it half a pint 
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of melted Butter (229) : if you have a little brown Gravy by you, 
add that to the Butter (see 284). With those joints which are not 
Stuffed, tend up Forcemeat (317 or 318) in Balls, or rolled into 
SoujBages, <u garnish to the dish, or fried Pork Sausages (86) ; Bacon 
(1 4, or 443, or 444), and Greens are also always expected with Veal> 

FILLET OF VEAL, 

34. Of from twelve to sixteen pomidc^ will require from four to 
five hours at a good fire ; make some Stuffing or Forcemeat (317 
or 18), and put it under the flap, that there may be some left to 
eat cold, or to season a Hash ;* brown it, and pour good melted 
butter (229) over it., as directed in (33). 

Garnish with thin slices of lemon and Cakes or Balls of Stuffing, 
or (317, or 318), or Duck stuffing (61), or Fried Pork Sausages 
(see 86), Curry sauce (299), Bacon (14), and Greens, &c. 

N.B. Potted Veal (419). 

Obi. A bit of the Brown outside is a favourite with the Epicure 

in Roasts. — ^The Kionby cut out — sliced and broiled, is a high 
relish, which some Bont Vivanta are fond of. 

A LOIN, 

15. Is the best part of the Calf, and will take about three hours* 

n^asfing. Paper the kidney fat, and the back : some Cooks send 

it up on a Toast, which is eaten with the Kidney and the fat of this 

part, which la as delicate as any marrow. If there is more of it 

than you think vrill be eaten vrith the Veal, before you roast it cut 

it out, it will make an excellent suet pudding : — taka care to have 

your fire lotig enough to broum the ends — same accompaniments &» 

(34). 

^ A SHOULDER, 

36. From three hours to three hours and a half, — stuff it with 

the forcemeat ordered for the fillet of veal, in the under side, or 

Balls made of (317). 

NECK, BEST END, 

37. Will take two hours ; — same accompaniments as (34). The 
Scrag part is best made into a pic, or broth. 

BREAST. 

38. From an hour and a half to two hours. Let the cnul remain 
till it is almost done, then take it off to brown it ; baste^ floor, and 
froth it. 

• To MiNca or Hash Ykal, see (429) or (430), and to make a Ragout of cold 
Vkal (431). 



noABTiNC. 13: 

Oh This niiikes a mmit}f relish for a, LuncIiQon or Supper :— 

or, insleiid of moating, boil it enmifih ; put it in a cloth between t«i 
pf ter diehca, witb a weight on the upper one, nnd let it remBin?" 
till cold ; then pire Bad trim, egg, and cnisi it, nnd broil, or trani 
rt in a Dutch oven ; nerve with it Ciipera (24J), or Wow Wow Saut. 
(QSri). Bread of Mutton mag be dresKd llu same u'oy. 

▼ BAL BWEETBRSAS. 



Bent up theyolkof anEgg, and prepare some fine Brcad-cruinba. 
When the Sneetbread a cold, dry it (harougbly in b, cinth ; run a 
lark tptt or a skewer through it, and tie it on the ordinary epit : %g 
it with a paste-brush ; powder it well Vith bieBd-crumbs, and loart it 

For SoAice, fiied Bread-cmmlia rouad it, and melted butter, nith 
ftlittle HuBhroom Catchup (375). and Lemon-Juice (272. 301, or 
»3), or serve Ihem on hultered Toast, Ba"ii=l!ed with Egg Saumi' 
{B39), or with Gravy (2117), 

Oil — lostesd of spitting thi^m, you may ptit them into a tin 

itoh Oren, or Fry tbem (88, 88. or 429). 

IiAHB, 

iO. laadelicBte, and COmmoaly considered 7*fflifermeat~-.bu>thoee 
Trholalkof temfcrZoinS — while thej are thinkingof the Age of the 
Animal, foi^ that even a Ckiciea must be kept a proper time after 
itbasheen killed, or it will be tougti picking. 

Wnfiil experience hna warned vt to beware of acrepting an invi- 
tation to Dinner on Easier Stiad^^, — unless commanded by a tho- 
rough-brtd Guarmaad, oar hdaora, Molana, and Fn'iK^ Viaxra. 
hsTe protected ngainal the ImpnuLeoce of encountering Timig taoffh 
ttritigji Mutttm, under the Mtauymen of Gbass Lamb. The proper 
name for " Easier Grow Zawft" is ■■ Hav Mutton." 

To the usual accompnniments of lioaated Meat, Green Mint 
Samt (268), a. Salad ( 1 37 and 3! 3), are commonly added i and some 
Cooks, about five minutes before it is done, spiJTiklc it nnlh a little 
freah-gathered and finely minced Parsley, or (278) : Laai md att 
YovM^ MatU ought to he tborouglily done ; therefore do not tako 
eilber Lamb or Veal off the Spit till you see it drap white gravy. 

Graa lAmI) is in season from EAtiTER to MicUAEttiAS. 

WoHw Lamb from Christmna to L-idy-Dny. 

Shaai Lamb, see Obt. to following receipt. 

N.B. When green mint cannot begot, MiulYine^ (lia^i-™» 
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acceptable lubititute for it ; and Crisp Parsley (278), on a side pHile, 
is an admirable accompaniment. 

HIND-QUARTBR, 

41. Of eigbt pomids, will take from an Hour and three quarters to 
two Hours : — ^baste and ih)th it in the same waj as directed in (21 ). 

Obs. A Quarter of a Porkling is sometimes skinned, cut, and 

dressed Lamb-fashion, and sent up as a substitute for it. The Leg 

and the Loin of Lamb, when little, should be roasted together, 

the former being lean, the latter fiit, — and the Gravy is better pre- 

ierved. 

FORB-QUARTER, 

42. Of t«n pounds, about two hours. 

N. B. It is a pretty general custom, when you take off the Shoul- 
der from the Ribs, to squeeze a Seville orange over them, and 
•prinkle them with a little Pepper and Salt. 

Obs ^This may as well be done by the Cook before it comes to 

Table ; some people are not remarkably expert at dividing these 

joints nicely. 

LBQ| 

43. Of five pounds, from an hour to an hour and a half. 

SHOULDER, 

44. With a quick fire, an hour. 

See O&f. to (27). 

RZB8, 

45. About an hour to an hour and a quarter ; joint it nicely ; 

crack the ribs across, and divide them from the Brisket after it is 

roasted. 

LOIN^ 

46. An hour and a quarter. 

NBOK, 

47. An hour. 

BREAST, 

48. Three quarters of an hour. 

PORK. 

49. The prime season for Pork is from Michaelmas to March* 
Take particular care it be done enough : other meats under-done 

are unpleasant^ but Pork w absolutely uneatable, — the sight of it is 
enough to appal the sharpest Appetite, if its Gravy has the least 
Tint of Redness. 
Be careful of the OadWin^— if this be not orup— or if it be burned 
•^you will be Bcoldedk 
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wSliicES, (267, SB9, and 2ft2). 

Ola. — Ptssa PuBniNC (530) ia as good nn accompanimeiit to 
Kouted, as it ig to boiled Por)i ; nnd most pnlntea nie plenied With 
the Saeouty Pmiider set down in (51), or Bread-Crumbs, mixed with 
Suge and Onion, minced very fine, or ZEST {"233) sprinkled over it 

N. a " Tbe Western Pigs, from Berha, Oxford, nnd BuclcB, pos- 
■era B dedded Buperiority over the eiiatem, of Essex, Siissei, and 
Norfolk; not to forget anotherquftlilicntion of the fonner, nt which 
■ome Tcodera may smile, a thiekness of the skin, whence the Craet- 
Ung of the roasted Pork is a. fine gelatinous Bubstnnce, wiiich may 
lie eaaily masticated ; whilstlheCracklingorihethin^kinned breeds 
isroBstei] into good block Tin, (he reduction of which would almost 

Iiequlfc Teeth of Iron." — MoimaAV on /'nii/fjy, 11116, p. 242. 
I A I.EG, 

GO. Of eight pounds, will require about three houra : score iha 
Ain iicroBS in narrow alripes (some score it in dkmonda) about a 
quarter of an inch apnrt ;_«tuff the knuckle with snge nnd onion 
minced Rne, nnd a little gmted bread, ecasonod with pepper, salt, 
andthejolkofanEggi s« Dlcb Stuffincj, (61). 

Do not put it too near the fire, — rub a little sweet Oil on the 

■kin with a paate-brush, or a goose-feather : this makes the Cradr 

Hag criaper sud browner than basting it with dripping ; and it will 

be s better colour than nil the nK of Cookery can mnke it in any 

^ other way. And Ibis is the best way of prevenliiig the skin from 

Blistering — which is prineipnlly ocrnsionod by its being put too near 



Si. PBrboilit;Ukeofi'tbeBkin, and then put it down to roast; 
baste it with butter, nnd mnke a Satonry I'oirrlrr of finely minced 
or dried and powdered Sage, ground black pepper, salt, and some 
bwad-crumbi, rubbed together tbroogh a cohindcr: you may add 
to thia a little very finely minced Onion ; sprinkle it with this when 
it is almost roaatcd ; put a half pint of made gravy into the diah, 
~ le stuffing, (320), under the knuckle skin ; or gamlah the 

ih with bolls of it fried or boiled. 
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THE QRISKZN, 

52. Of seven or eight pounds, may be dressed in the same man- 
ner : — ^it will take an hour and a half roasting. 

A BAOON 8PARB.RIB, 

53. Usually weighs about eight or nine pounds, and will take 
from two to three hours to roast it thoroughly ^not exactly accord- 
ing to its weight, but the thickness of the meat upon it, which varies 
very much %-.lay the thick end nearest to the Fire. 

A proper bald Spare-Rtb of eight pounds* weight (so called be- 
cause almost all the Meat is pared off), with a steady fire, will be 
done in an hour and a quarter : — there is so little meat on a bald 
Spare-Rib, that if you have a large fierce fire it will be burnt before 
it is warm through ; joint it nicely, and crack the Ribs across rh 
you do Ribs of Lamb. 

When you put it. down to roast, dust on some flour, and baste it 
with a little batter ; dry a dozen Sage leaves, and rub them through 
a hair-sieve, and put them into the top of a pepper-box ; and about 
a quarter of an hour before the meat is done, baste it with butter ; 
dust the pulverised Sage, or the tawmry powder in (51) ; or sprinkle 
with Duck Stuffing (61). 

Obs. — ^Make it a general rule never to pour gravy over any thing 
that is roasted ; by so doing, the dredging, &c. is washed off, and it 
eats insipid. 

Some people carve a Spare-Rib by cutting out in slices the thick 
part at the bottom of the bones: when this meat is cut away, the 
bones may be easily separated, and are esteemed very sweet picking. 

Apple-sauce, (269), Mashed Potatoes (102), and good Mustard 

(311), are mdispensable. 

ZiOIN| 

54. Of five pounds, must be kept at a good distance from the 
fire on account of the Crackling, and will take about two hours — if 
very fat, half an hour longer. 

Stuff it with Duck Stuffing (320). Score the skin in stripes, 
altout a quarter of an Inch apart, and rub it with Salad Oil, as 
directed in (50). You may sprinkle over it some of the Savourt, 
powder recommended for the Mock Goose (51). 

A OHZNB, 

55. If parted down tlie back-bone so as to have but one side, a 
^ood fire will roast it in two hours ; if not parted, three hours. 

N,B, Chines are generally salted and boiled. 




A SUCKIHG-PIO' 

' 56. Ii in prime order for the a]>it when abont three wcclia old. 

It !o«e»partof its gooilnc^a every hour after it J8 killed; — if not 
quite freeh, no act can make lie Cfadiliiig crisp. 

Tn be in perfection, it should it tSterf in the morninp (o It etitr* at ^ 

dniKr ; — it requires very careful roasting. A Bocking-Pig, like a ] 
young Child, mual not be left for an inatajit. 

The ends mngt have much more lire than the middle; for this 
ptupeae ia contrived nn Iron to bang befere the middle part, t-allcd 
■ Fig turn. If you have not this, use a common flat Iron, or keep J 
the fire fiercest aX ihe two ends. 

For the Stcffi.vg, take of the crumb of a stale loaf about five 
ooneesi rub it through a, cohinder; mince tine a hiuidful ofaago 
(i. e. about two oxmees), and a large onion (about an ounce nnd a 
half) ;+ mil these logethet with an egg, some pepper nnd salt, anil 
a bit of butter as big ni nn egg : fill the belly of the pig with thin, 
and sew it up ; lay it to the fire, and haute it with Salad oil till it is 
quite done ; — do not leave it a moment ; it requires tile most vigi- 
lant attendance, - — . 

Koastitat a clcarbrisk fire at some distance. Toglun the praise I 
of Epicurean Pig-Eaters, the CaiCKLiNa must be nkelg crhptd and 
JiBlica,iG\y li^^Tif broimedf withont being either blistered or burnt. -J 

A. small three-weeks' old Fig wjU be enough^ in about an hoOr 
uid a half. 

Before you take it ftnm the Fire, cut off (he head, and port that 
and the body down the middle; chop the Brai;<h very tine with 
some boiled 8^a leaves, nnd mix them with good Veul gravv, made 
0* directed in (187), or Beef Gravy (287), or what runa from the 
Pig when yon cut its head off. Send up a tnreenMof GrBV7 (387) 
be«des. Currant Sauce is still afkvourite Tith some of the old school. 

Lay your Pig back to back in tbe dit<li,ivith onebalf of thehead 
on eaeh »de, and the E^jig one at eucb end, which you must lake 
care to make nice nnd cri/p, or you will get scolded, and deservedly, 
ai the silly fellow was who bought his wife a pig with only one ear. 
*ltons. GniNoir detlgnnffs this " At*iwnl moilrftff mnfmi ttitjiuti, etlt Ha 

fffllifMU that Ui« mnnbflT of Siu^i^p^ onuumfld in U» cltj of umdDD in 
Oe nit IT% iniounttil M fa.nni, 

t ioiBe d^atHjf KnttiUit Polaln dHira llic Coolr to jwrbntf tlw Ssfle and 
OidiHU[ti»ftiwlhtj""'™'><o«Dft«i imdlBkooffthora»iw»oftti»iresvoor; 
IhsDldnaDddilRlhBOiilan, lluttn«iG«' vlll totti flavmiri and Ibe Inrand 
SvaA.fH i>TAfln thCH to be erJutcerdttf' by Rvlille inaccratliin. 

tAnsBOienl colinirr Pane lais-" Wben von ho a Plu'l Ejrs drop cnit. jon 
■If be ntlitlRl— tac hsi bad cnaoRli uf lbs Fin f Thin ii no crilerlnn (hat Ibf 
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When you cut off the Petitoes, leave the skin long, round the 
ends of the legs. When you first lay the Pig before the fire, rub it 
all over with firesh Butter or Salad Oil ; ten minutes after, and the 
skin looks dry — dredge it well with flour all over — let it remain on 
an hour — ^then rub it off with a soft cloth. 

N. B. A Pig is a very troublesome subject to Roast, most persons 
have them Baked; send a quarter of a pound of butter, and beg the 
baker to baste it well. 

TURKBY, TURKBY POULTS, AND OTHER 

POULTRY. 

67. A Fowl and a Turkey require the same management at the 
fire, only the latter will take longer time. 

Many a Christmas dinner has been spoiled by the Turkey having' 
been hung up in a cold larder, and becoming thoroughly frozen ; — 
Jack Frost has ruined the reputation of many a Turkey-Roaster : — 
therefore in very odd Weather^ remember the Note in the 4th page 
of the 2d chapter of the Rudiments of Cookery. 

Let them be carefully picked, &c. and break the breast bone (to 
make them look plump), twist up a sheet of clean writing-paper, 
b'ght it, and thoroughly singe the Turkey all over, turning it about 
over the flame. 

Turkeys, Fowls, and Capons, have a much better appearance, 
if, instead of trussing them with the Legs close together, and the 
feet cut off, the Legs are extended on each side of the bird, and the 
toes only cut off, with a skewer through each foot, to keep them at 
a proper distance. 

Be careful, when you draw it, to preserve tlie Liver, and not to 
break the Gall-bag^ as no washing will take off the bitter taste it 
gives, where it once touches. 

Prepare a nice clear brisk fire for it 

Hake Stuffing according to (317 or 819), — stuff it under the 
breaat where the craw was taken out, and make some into Balls, 
and boil or f^y tliem, and lay them round the dish ; — they are handy 
to help, and you can then reserve some of the inside stuffing to eat 
with the cold Turkey, or to enrich a Hash (454). 

Score the Gizzard, dip it into the Yolk of an Egg or melted butter, 
and sprinkle it with salt and a few grains of Cayenne, put it under 
one Pinion, and the Liver under the other, cover the Liver with 
buttered Paper, to prevent it fi-om getting hardened or burnt. 

When you first put a Turkey down to roast, dredge it with Flour, 
then put about an ounce of Butter into a basting-ladle, and as it 
meltB haste the bird therewith. 
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Keep it at a distance &om the fire fur the Snt linlfhnur, that i I 
may wann giaduiillj', then put it nenrer, and when it is plumped 
Up. and the steam draws in toward the fire, it is nearlj enough ; then 
dredge it lightly with flour, nrd put H bit of butttr into your basting, 
and as it melts, haste the turkey with it; this vill reiu afiimr 
tk than can be produced by usng the &t out of the pan. 

■J tmy tars' ^""heg will require about three hours to roast it 

lOroughly -, a middlinff-eiial one, of eight or ten pounds (which is 
Ga nicer eating than the very large one), about two hours ; u imall 
oae may be done in an hour and a half. 

TuHKRY PoL'LTS are of TBrious sizes, and vill take about an hour 
and a half; Ofay should be trustei), with their legs twisted under 
like a Duck, and the head under the wing like a Pheasant. 

Fried Pork Sausaojis (8<>) are s very savoury and favourite ac- 
eompanimenl to either roasted or boiled Poultry. A Turkey thus 
gantished is called " an Aldkiuiah in C^ami," 

Sauiaffe-mmt is Bometimes uatd &9 stuffing, instead of the ordi- 
nuy Puraimeat. (319, &c.) 

Mem,— ^ ym irisA a Turtr^, erpedally a any large one, to (g 
teiiifcr, never dress it till at least four or five days (in cold weather, 
eight or ten) after it has been killed. " No man who undcntands 
good living will say, on such a day I will eat thai Turkey— bat 
will hang it up by four of (he large tail-feathers, and when, on pay- 
ing his Bioming visit to the lArder, be finds it lying upon a doth 
prepared to receive it when it falls, that day let it be rooked." 

Hen Turkeyaareprefitable to CfMlisfor whiteness and tendetnera, 
and the small fleshy ones with black legs are most esteemed. 

Send up with them Oyster (246), Egg (239), and ploily of 
Gravy 8auce<287). To Hisu Turntav, (454). 

Man — Some Epicures are very fund of the Giiiard and Rump 

peppered and salted, imd broiled (See 457), "Aowfe dreaa Drvii 

with virilable Sauce iTEn/er 1 1") 

CAPONS OR F0WI.8, 

SS. Must bekilled a couple of days in moderate, and more in «W 
weather, hcforo they are dressed, or they will ent tough ;— a good 
criterion ot' the ripeness of Poultry for the spit, is the ease with 
which joQ can then pull out the feathers ; when a Fowl is jjlucked, 
leave a few to help you to ascertain this. 

lliey arc mannged Kinctly in the same manner, and sent up with 
the same snuces us a Turkey, only they refjuire proportion ably le-^s 
Urns at the Arc : — 

our and a quarter. 
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A M0DSRATB-8IZED One, an hour. 

A Chicken, from thirty to forty minutef^ 

Here, also, Pork 8auiagt$ fried (86), are in general a favourite 
accompaniment, or Turkey Stuffing; see Foroemeats (317, 18, 19, 
20) ; put in plenty of it so as to plump out the fowl, which must be 
tied closely (both at the neck and rump) to keep in the stuffing. 

Some cooks put the Liver of the Fowl into this forcemeat, and 
others mince it and pound it, and rub it up with flour and melted 
butter (see 251 and 252). 

When the Bird is stuffed and truned, score the Gizzard nicely, 
dip it into melted butter, let it drain, and then season it with 
Cayenne and Salt, put it under one pinion, and the l^iver under the 
other — ^to prevent their getting hardened or scorched, cover them 
with double paper buttered. 

Take care that your Romted poultry be well brotimed ; it is as in- 
dispensable that rocuted poultry should have a rich Brown com- 
plexion, as boiUd poultry should have a delicate White one. 

Obi. — ** The Art of fattening Poultry for the London Market is a 
considerable branch of rural Eksonomy in some convenient situa- 
tionfl, and consists in supplying them with plenty of healthy food, 
and confining them ; and Ducks and Geese must be prevented from 
going into water, which prevents them from becoming fat, and they 
also thereby acquire a rancid fishy taste. — They are put into a dark 
place, and crammed with a paste made of Barley Meal, ,mutton- 
suet, and some treacle or coarse Sugar mixed with milk, and are 
found to be completely ripe in a fortnight. If kept longer, the 
fever that is induced by this continued state of repletion renders 
them red and unsaleable, and frequently kills them." — But Exer- 
cise is as indispensable to the health of Poultry as other creatures, 
—.without it, the fat will be all accumulated in the cellular mem- 
brane, instead of being dispersed through its system. — See Moubray 
on Breeding and Fattening Domestic Poultry, 12mo. 1819. 

Fowls which are Fattened artificially are by some Epicures pre- 
ferred to those called Bam-Door Fowls, whom we have heard say, 
that they should as soon think of ordering a Bam-Door for Dinner 
M a Barn-door Fowl. 

The age of poultry makes all the difference '.—nothing is ten- 
derer than a young Chicken ; few things are tougher than an old 
Cock or Hen, which is only fit to make Broth. The meridian of 
perfection of Poultry is just before they have come to their full 
growth, before they have begun to harden. 

For Sauces, see (270), or Liver and Parsley, (251) and 252), and 
thoMe ordered in the last receipt. To haab. it, (454). 
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59, Wh?n a Goose is well picked, nngcd, and cliKinrd, innke 
Hie 8ti,-fflvo with about two ounces of Onion,* and linlf a» much 
Green Sage, chop them very (ine, adding Tour ounces, i. e. about u 
large breakfast^cupliil of stale Bread -crumbs, a bit of butter about 
■a lug as a walnut, and a lery little Pepper and Salt (to this tome 
Cooki add half the Liver,+ parboiling it Rnt), the yolk of an egg 
or two, and incorporating the whole well together, sf nff the Goose ; 
do not quite fill it, but leave a tittle room for the Kitfting to swell. 
SpKit, tie it on the ipit attwlh ends, to prevent its swinging round, 
and to prevent tJie stoifing from coming ont. Frftm an hour and a 
half to on hour and three quurter% will roast a fine full-grown 
Goose. Send up Gravy, and Apple-aauce with it (267, 269, 2M7, 
and 390, 291). To hash it, (see 413). 

For another Stuffing for Gceee, (dec 330). 

06). — ^ Gaonr-fiedag in the vicinity of Ihc metropolia is so laTRe 
a Bontem, that one perunn annually feeds for mnrket jipn-arda of 
SOOO," " A Goose on a &nn in Scotland, two years since, of the 
dearly ascertained age of B9 years, healthy and vigorous, was Lilleii 
by a Sow while silting over her eggs ; it was supposed she might 
have Lived many years, and her fecundity appeared to be permanent. 
Other Geese have heon proved to teach the age of 70 yean." — 
HoimaAV d« Fuutlry, p. tO, 

* If JOU thipk thff flRToarof mwOniuni too Amni;. cut tbcm In iilicei. and 
tsfdwin til cold water bra coujiId of t>qars, or add at much Appto or I'oUto ai 

ilMlaIn, ihe Llnnof PimltcrdncaiiildiredaTcrybliriiTtlMitrr 

n, WB ctmr frtiin lbs RDdpe of "' «■ Ffcfl Amalnir ifr B/mme Wtert," 
IN ofaDook, or a Oonie. whiob haa ■mbniiui'd lv>[1ri? njlpa and 



r a nperlntlTe oiquitiu- In the iislat 
, JDDIB. 10 prodlHK ibbdarllnKdAlDty, 
Imcdwilh meot, dcpilTed at arlnU. sdi 



. .LlhinM™_, 

DartTrdon indeed— and konldbc irulr IniuTer 



fabe llDrkms pTflipocI of the deURhtfql grovrL — ^ - 

mpiivt: Slid wheuhe flUnklfaowspHdlllJt wUJ hocomc almost dbIjIk SAhLi 
Bafi-bow hicb it wUl nnk on Ihe Em of donblc loli.)ic»-8nd Willi -li« e»U- 

" bTlhoftncien -itia Fvn aran'ht lobmlu lo hla flPiUnT 

'■ ■ rBPl«aniinaJ«ir111iLin.nlhMpiepared, 
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It appears in Dr. Stark*8 Experiments on Diet, p. 110, that 
^ when be fed upon Roasted Goore, he was more vigorous both in 
Body and Mind than with any other diet/' 

The Goose at Michaelmas is as famous in the mouths of the 
million, as the Minced Pie at Christmas ; but, for those who eat 
with delicacy it is by that time too full-grown. 

The true period when the Goose is in its highest perfection, is 

when it has just acquired its full growth, and not begun to harden. 

If the March goose is insipid, the Michaelmas goose is rank ; the 

fine time is between both ; from the second week in June to the 

first in September: the Leg is not the most tender part of a Goose, 

See Mock Oooae (51). 

GREEN aOOBE. 

60. Geese are called Green till they are about four months old. 
The only difference between roasting these and a full-grown 

Goose, consuts in seasoning it with pepper and salt instead of sago 
and onion, and roasting it for forty or fifty minutes only. 

Obt. — ^This is one of the least desirable of those insipid prema- 
ture productions, which are esteemed dainties. 

DUOK. 

61. Mind your Duck is well cleaned, and wiped out with a clean 
cloth ; for the Stuffing, take an ounce of Onion and half an ounce 
of green Sage ; chop them very fine, and mix them with two ounces, 
•'. e. about a breakfast-cupful, of Bread-crumbs, a bit of butter about 
as big as a Walnut, a very little black pepper and salt, (some ob- 
tuse palates may require warming with a little Cayenne, (345), and 
the yolk of an egg to bind it ; mix these thoroughly together and 
put into the Duck. For another Stuffing, (see 320). From half 
to three-quarters of an hour will be enough to roast it, according 
to the size : contrive to have the feet delicately crisp, as some people are 
very fond of them : — to do this nicely, you must have a sharp fire. 
For Sauce, Green Pease (133), Bonne Douche (390, 391), Gravy 
Sauce (287), and Sage and Onion Sauce (267). 

To Hash or Stew Ducks, (see 449 and 450). 

N.B. If you think the raw Onion will make too strong an im- 
pression upon the Palate, parboil it. — Read Obs. to (59). 

To ensure Ducks being tender — in moderate weather kill them a 
few days before you dress them. 

HAUNOH OF VENISON. 

62. To preserve the Fat, make a paste of flour and water, as much 
MM will cover the haunch, wipe it ivilh a dry cloth in every part, rub 
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K lurg* dieel of paper all ovet with butler, and cover the Venison 
V/ith it, then roll out the paste about three-quarters of an inch thict, 
lay this all over the fat Bide, and cover it well with three or four 
sheets of strong whil£ paper, and tie it aecnrely oa with packthread ; 
hare a strong close fire, and haste your venison ab soon as you lay 
it dawn to roast (to prevent the paper and Btriag from burning) ; it 
murt be well baated all the time. 

A Buii Haunch generally wcigba from SO to 35 pounds, will take 
ahont foui hours and n, half roasting, in warm, and longtT in Otlil 
ireat!iiirr_a Haunch of from 12 to 18 pounds trill be done in about 
three nr three and n half. 

A quarter of an hour before it is ilon^ the atrmg must heeut, and 
the paste carefully taken olF; nour baste it with butter, dredge it 
lightly with flour, and when the frath rises, and it hna got a very 
light brown colour, garnish the knuckle-honc with s rufDe of cut 
writing-paper, and send it up with good fitrong (but vasetuonedj 
Gravy (598), in one 1i>oat, and Currant-Jelly Sanco in the other, or 
Cunant-JeUyinBsideplatE)(iiot melle<i)i see for Sauces, (S9S, 6, 
7, a). Mem. " Tin Aldcn«a«'s Walk" is the bvouiitc port. 

Ota. Buck Yenison is In greatest perfection fhim Midsummer U 
ihnas, and Doe ftom NDvember to January. 
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NSCK AND SBOVIiIIEB OF VENISON, 

G3. Are lo be managed in the same way aa the haunch : only 
they do not require the coat or paste, and will not take so much time. 

The beat way to spit a neck is to put three showers through it, 
and put the spit between tlie skencis and Ibc bones. 

A FA^ITN, 

S4. Like B sucking Pig, should be dressed nl moat as soon as killed. 
When very young, it is traeaed, stuft'ed, and spitted the same way 
as a Hare. But they are better eating when of the site of n House 
Lamb, nnd are then masted in qnarlora ; the hind-qu«rter is most 

They must he put down to a verj^ quiek fire, and either hasted 
nU the time thoy arc roastioE, or be covered with sheets of fat ba- 
con; when done, baste it with butler-, and dredge it with a little salt 
■nd flour, till you make a nice froth on it. 

N.B. We advise our friends to hnlf roast a Fawn as soon aa they 
HCeive it, and then make a Ilnsh of it like (445 or US). 

id up Venison aauca with it. See the preceding Receipt, or 
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A KID. 

65. A young sucking Kid is very good eating ; to have it in prime 
condition, the Dam should be kept up, and well fed, &c. 
Koast it like a Fawn or Hare, (446). 

HARE. 

" Inter quadrupedet gloria prima JgNtf."— Martial. 
QQ. The first points of consideration are. How old is the Hare ? 
and how long hns it been killed ? When young, it is easy of diges- 
tion, and very nourishing ; — ^when old, the contrary in every respect. 
To ascertain the age, examine the first joint of the forefoot ; you 
will find a small knob, if it is a Leveret, which disappears as it grows 
older ; then examine the ears, if they tear easily, it will eat tender ; 
if they are tough, so will be the Hare, which we advise you to make 
into Soup (219), or 8tbw or jug it (see 446, 47, or 48). 

When newly killed, the body is stiff; as it grows stale, it becomes 
limp. 

Ai ioon as you receive a Hare, take out tlie Liver, parboil it, and 
keep it for the stuflSng ; some are very fond of it ; do not use it if 
it be not quite iVesh and good. Some mince it, and send it up as a 
garnish in little hillocks round the dish. Wipe the hare quite dry, 
rub the inside with pepper, and hang it up in a dry cool place. 

Paunch and skin* your Hare, wash it, and lay it in a large pan of 
cold water four or five hours, changing the water two or three times ; 
lay it in a clean cloth, and dry it well, then truss it. 

To make the Stuffing, (see 321) : do not make it too thin ; it 
should be of cohesive consistence : if it is not sufficiently stiff, it is 
good for nothing : put this into the belly, and sew it up tight. 

Cut the neck-skin to let the blood out, or it will never appear to ho 
done enough ; spit it, and baste it with Drippings,-)* (or the juices 
of the Back will be dried up before the upper joints of the Legs are 
half done), till yon think it is nearly done, which a middling-sized 
Ilare will be in about an hour and a quarter. When it is almost 
roasted enough, put a little bit of butter into your basting-ladle and 
baste it with this, and flour it, and froth it nicely. 

* This, in cuUnanr tcchnicali, is called ca»ing it,— upon the same principle— 
tJiat "eating, drinking, and sleeping." are termed wm-mUuraU. 

t Mrs. Chariotte Mason, in her " Comjildf. Syttetn of Cookery, " page Sai, says 
she hax " tried all the different things recommended to baste a hare with, ami 
never ftrand any thing so good as etnall beer;" others order milk; Dripping we 
believe is bettor than axxj thing. To roast a Hare nicely, so as to preserve the 
meat oq the Back, ^. Juicy and nutritive, requires as much attention as a 
Sucking Pig. 

Instead of washing, a "grand Cuirinier" says, it is much better to wipe a 
Han with a thin dry cloth, m so much washing, or indeed hashing at all, takes 
Mwaj the tUirouT, 



BOASTINO. 
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Bene it with good Gravy (387, or 2SS), and Curmn^jpllv. For 
anothti Stufpinq, tee receipt (SSI*). SomeCoolB cutoIF tbehead 
and divide it, and !a; one half on escb side of the Ilue. 

Cold Jioaai Hare vSl inske excellent Sour (S19), chopped ta 
pieces, and rteired in three quarti of water for a couple of houw -, 
the Stuffing will be n very ngreeable iuhstitute tbr Sweet licthe and 
Beawming. Secreceipt for Hark Soup (aiH), HiSHKD HAiiB{4iG), 
and MoL-K Habe, next IteceipL 

HOCK BABB. 

'. Cut out tlie Fillet {•'. f the inside lean) of a Sirloin of Beef, 
~ng the Fat to taaiX with ttio jaint Prepue soinc nice Stulf- 
ing, aa directed for a hare in (6R, or 321); put this on the Bcrf, 
and ndl it up uilh tape, put a skewer through it, luid tie that on a 

Ola. — If the Beefii of prime qnality — has heeii kept till thorough- 
ly tender — and you serve with it tlie aecotnpaniments that umiailjr 
attend roast hare (287, 295, &c.), or Stew it, and Mtre it w«h a 
rich thicliened Sauce, gnmished with FomnKo! Bulb (see SSI), the 
moit ^tidlous palate will have no reason to nigiet that the Game 
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To make thu in 
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; 8uvp, {b« 219). 
KABBIT. 



SB. If joia fire is clear and sharp, thirty minutes will roast a 
jotuig, and forty a full -grown Babhit 

When you lay it down, baste it with butter, nnd dredge it light- 
ly and larelUJly with flour, that you may have it iiothy, and of n 
fine light brown. While tho rabbit ia roaatine, boil its Liver' witli 
tome Fareley ; when tender, chop them together, and put half the 
mutlure into some melted butter, reserving the other half for Gar- 
■ui, divided into little hillockB. Cut olT the head, and lay half on 
each side of the dish. 

Obi — A fine, well-grown {but young) Warren Ralbit, kept some 
time after it has been killed, and roactcd with astuHing in ila belly, 
eala very Lke a Hare, to the nature of which it approaches, — it is 
nourishing food when young, but hard and uiiKliolesome when 
For SaucoB, (265, Dol, and 2a7 ). 

PHEASANT, 

I, EeqnireB a smiuit fire, but not a fierce one. Tliirty minutes 
It a joung biid, and forty or fitly a fiili-grown Pheasant. 
> LIvci Sun, |{UI and £S).> 
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Pick and draw it, cut a slit in the back of the neck, and take out 
the craw, but don't cut the head oif ; wipe the inside of the bird 
with a clean cloth, twist the legs close to the body, leave the feet on, 
but cut the toes off ; don't turn the head under the wing, but truss 
it like a fowl, — it is much easier to canre ; baste it, butter and froth 
it, and prepare sauce for it (281 and 287) : see the instructions in 
receipts to roast fowls and turkeys, (57 and 58). A great improve- 
ment to a roasted Pheasant — being a dry bird— is, before roasting 
him, to put a piece of beef, or rump steak, in the inside ; he will 
then come to table much improved in flavour. 

Obi. — We believe the rarity of this bird is its best recommenda- 
tion ; and the character given it by an ingenious French author is 
just as good as it deserves. ** Its flesh is naturally tough, and owes 
all its tenderness and succulence to the long time it is kept before 
it is cooked ;" until it is ** bien mortifiU^^^ it is uneatable.* There- 
fore, instead of ** sub per col^'*'' suspend it by one of the long tail-fea- 
thers, and the Pheasant's falling from it is the criterion of its ripe- 
ness and readiness for the spit. 

Our President of the Committee of Taste (who is indefatigable 
in his endeavours to improve the Health, as well as promote the 
Enjoyment of his fellow-Students in the School of Good Living, and 
to whom the Epicure, the Economist, and the Valetudinarian, are 
equally indebted for his careful revision of this work, and especially 
for introducing that salutary maxim into the Kitchen, — that ** the 
salubrious is ever a superior consideration to the Savoury," and in- 
deed, that the Rational Epicure only relishes the latter when entire^ 
ly subordinate to the former), has suggested to us, that the detach- 
ment of the Feather cannot take place until the body of the Bird 
has advanced more than one degree beyond the state of wholesome 
haut-go'dt, and become *' trop mortijUe ;" and that to enjoy this Game 
in perfection, you must have a brace of birds killed the same day ; 
these are to be put in suspense, ba above directed — and when one of 
them dn^ — the hour is come that the spit should be introduced to 
his companion :— 

" UUra ei^aque ntquit eomUtere rectum.** 

N.B. — Sportsmen will find the following rule of very gr^t ad van- 

* •* They are only fit to be eaten when the Blood runs from the Bill, which 
is commonly about « or 7 days after they have been killed, otherwise It will 
have no more savour than a common fowl."— {7e2e'« CJookery, 8vo, 1819, page 21fj. 
" Gastronomers who have anv sort of aversion to a peculiar taste in Game 
properly kept, had better abstain from this bird-ndnce it is worse than a com- 
mon fowl, if not waited for till it acquires the fumet it ought to have. Whole 
republics of Maggots have often been found rioting under the wings of Phea- 
sants ;. but being radically dispersed, and the birds properly washed with Vine- 
g»r, everj thins wont right, and every guest, unconscioiu of the culinary ablu- 
tUmg, eajojed the excellent flavour of the Phoaian birds. "^TVtdeMa CUnma, p. M 




should be particular in keeping each week's fciUiug nepaiata. The 
claws should mit ho «ut off when the Bird is dfeused for Tabie, iib 
they serTe to show the Company when it waa killed, and mnae- 
qnentl; how long it has been kept. 

HOOK PHEASANT. 

70. If you hfive only one pheasant, and wi5h for a cniDpaninn for 
it i!Bl a fine young fowl, of as neai aa may be the same rira as the 
bird to be matched, and make gnme of It by tnwainK it liSc the 
pheasant, and dressing it according to the aboTc dirertionB. Few 
persons will discover the phenBanl from the fowl, especially if the 
lattpF has iieen kept four or five days. 

The peculinrflavour of the Pheasant (like that of other guine) ii 
principally acquired by long keeping. 

» GUINEA ANH PSA FOWIiB, 

1, Are dicBScd in the siime way as Pheasants. 
PABTBIDGE8, 

72. Are cleaned and trussed in the eame manner aa a pheosint 
(but the ridiculous custom of tucking the legs into each other makes 
them very tianblesDme to carve)-, the breast is so plump, it wiJ! 
require almost as much roasting ; send up with them rice sajiie 
(282), or hreiul sauce (S81), and good gravy (287). 

*•' I/goH u>uA to pretei-M Ihan longer liaa you think lia/ ""HI iw^ 
goat futdraml, half roait Ihtm^ Ihtg •tiU Ihfn keep too or f&ree dagi 
lunger ; or mate a Pie n/ Ihem. 

BIiACK COCK, MOOB BAIH£, AND GROUSE, 

73. Are all to be dre^ed like partridBPSi tlie Black Cock will 
lake as much as a pheasant, and Moor Game and Grouse as Iho 
partridge. Send up with tliem Cunant-jtlly and fried Bread- 
crumbs (280). 
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WILD DUOK8. 

74. For roasting a Wild Duck, you must have a clear brisk fire^ 
and a hot spit ; it must be browned upon the outside, without being 
sodden within. To have it well frothed and full of gravy is the 
nicety. Prepare the fire by stirring &nd raking it just before the 
bird is laid down, and fifteen or twenty minutes will do it in the 
fashionable way ; but if you like it a little more done, allow it a 
few minutes longer ; if it is too much it will lose its flavour. 

For the sauce, see (289 and 61). 

WZDOEON8 AND TBAXi, 

75. Ai^e dressed exactly as the wild duck ; only thf^t less time it 
requisite for a Widgeon, and still less for a TeaL 

WOODCOCK. 

76. Woodcocks should not be drawn, as the trail is by the Lovers 
of ^ haui ffoiU " considered a ** Bonne Bouche ;'* truss their legs close 
to the body, and run an iron skewer through each thigh, close to 
the body, and tie them on a small bird-spit, put them to roast at a 
clear fire ; cut as many slices of bread as you have birds, toast or 
fry them a delicate brown, and lay them in the dripping-pan under 
the birds to catch the Trail ;* baste them, with butter, and froth 
them with flour ; lay the toast on a hot dish, and the birds on the 
toast ; pour some good beef gravy into the dish, and send some up 
in a boat, see Obs. to (287) : twenty or thirty minutes will roast 
them. Garnish with slices of lemon. 

Obi, — Some Epicures like this bird very much underdone, and di- 
rect that — a Woodcock should be just introduced to the Cook, for 
her to shew it the Firo, and then send it up to Table. 

8NZPE8, 

77. Differ little from Woodcocks, unless, in size ; they are to be 
dressed in the same way, but require abou^ five minutes less thne 
to rofut them. 

For Sauce, see (289), 

* *' This bird has io iniinnated itself into the faTour of refined gmrmands, 
that they pay it the same honours as the grand Lama, making a RagoOt of its 
F.xcrements, and deroaring them with eostasy."— Vide Jlmanackiki Ocfurmandt, 
vol. i. p. fiO. 

That Exorcise produces strength and firmness of fibre is excellently well ex- 
emplified in the fVoodcock and the PanlrW/j«.— The former flies most— the latter 
walks ;— the wing of the Woodcock is always very tough,— of the Partridge rery 
tender : hence the old doggrel distich, — 

" If the Partridfte had but the fVoodcock** thigh. 
He'd be the best Bird that e'er doth fly." 

The Dreoit of all Birds is the most juicy and nutritions part 



FISEONB. 

TR. WhiMi the piguons are ready foi roasting, if jiou ue desired 
b> stuff thom, chop 3«me green parsley lery flap, the liver and a bit 
of huller together, with a little peppec and ralt,or vjth the stuffing 
ordered for nHliet of veal (317 ar 318). and fill the belly of each 
bitd with it. They will be done enough in ahout twenty or thirty 
minutei ; send up Paisley and Butter (234), inthc dish under them, 
nnd some in a boat, and garniah with criap Parsley (27 B), or Fried 
Bread Crumbs (280), or Bread Seuee (2BI), or Gravy (SBT). 

(Xu.—When Pigcona ire frMh they have their full relish ; hot it 
goes entirely off with a. very little keeping ; nor is it any way bo well 
preserved as by masting them. — when they are put into a Pie. they 
are generally baked to rags, and taste- more of pepper and salt than 
of Kny thing else. 

A little melted butter may be put into the dish nith them, and 
the giBvy that runs &om them will mix with it into 6ne sauce. 
Phikons are intiagreate^ per/tdum/rom Midsmnmer to MbAatbaa ; 
there is then the most plentiful and best food for them ; and thdp 
fineet growth is just when they are full feathered. When they ars 
in the pen-feathers they ore flabby \ when they are full grown, and 
have Hewn some time, they are tough. Gum6 avd I'outtri/ ar£ l/^at 
mien I^ iawjuil doxe gromhig, i.e. as soon as Nalurabas perfected 

Thiawsi 



I.ARKS AND OTHEB t 

7.4. These delicate Ultle birds i 



IMALI. BtBDS. 



season in jVouemAcr. 
When they are picked.gutled, and cleaned, truss them ; brush them 
with the yolk uf an egg, and then roll them in bread-crumbs ; spit 
thsm on a lark-spit, and tie that on to a larger spit ; (en or fifteen 
minutes at a quicit fire will ilo them enough ; baste them with fresh 
butter while they are roasdng. and sprinkle them with bread-crumb* 
till they are welt covered with them. 

For the Sauce, tty some grated bread in clarified butter.see (331 }, 
and set it to drain before the hie, tliat it may harden : serve Ihe 
CTunibs under the Lorla when you dish Ihem, and garnish them 
■rith slices of Lemon. 

— HEAT&ARS, 
I. Are dreesed in the same way aa Larks. 
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LOBSTER. 

81. See Receipt for boiling (175). 

We give no Receipt for roasting Lobster, Tongue, &c. being of 
opinion with Dr. King, who says, 

" By Roasting that which our forefathers Boiled, 
And boiling what thoy roasted, much is spoiled." 



FRYING. 

TO CLARIFY DRIPPINGS, 

82. Put your dripping into a clean sauce-pan over a stove or 
slow fire ; when it is just going to boil, skim it well, let it boil, and 
then let it stand till it is a little cooled, then pour it through a sieve 
into a pan. 

Obi. — Well-cleansed Drippingi^ and th^ fat Skimmingn of the 
Broth-pot, when fresh and sweet, will baste every thing as well an 
Butter, except game and poultry, and should supply the place of 
Butter for common fries, &c., for which they are equal to lard, es- 
pecially if you repeat the clarifying twice over. 

N.B. If you keep it in a cool place, you may preserve it a fort- 

* Mrh. Mrlrok, in her Economical Cookery, page 7, tells us, she has ascer- 
tained from actual experiments that " the Drippinga of Roast Meat, eombined 
with Wheat, Flour, Oatmeal, Barley, Pease, or Potato Starch, will make deli- 
cious Soup, agreeable and savoury to the Palate, and nutritive and serviceablo 
to the Stomach ; and that while a ioint is roasting, good Soup may be nmdc from 
the drippings of the Fat, which is the Euence of Meat, as seeds are of Vegeta- 
bles, and impregnates Soup with the identical tone qfMeat." 

" Writers on Cookery give strict directions to carefully $kim off the Fat, and in 
the next sentence order Butter (a much more expensive article) to be added — 
instead of this, when any Fat appears at the top of vour Soup or Stow, do not 
tkimU ofS, but unite it with the broth by means or the vegetable mucilageii. 
Flour, Oatmeal, Ground Barley, or Potato Starch ; when suspended, the Soup 
iM eoually agreeable to the palate and nutritive ta the Stomach," &c. 

" Oooln bestow a great deal of pains to make Gravies ; they stew and boil Icnn 
meat for hours, and. after all, their Cookery tastes more of Pepper and Salt than 
any thing else. If tney would add the bulk of a chestnut of sond Fat to a com- 
mon-siaed sauce-boatful of Gravy, it will give it more sapiditv than twenty hours 
stewing lean meat would; unless a laiver quantity was used tliau is warranted 
by the rules of frugality.'' See (194, wlvm, and 211). 

"The experiments oi Dr. Stark on the nourisliing powers of different sub- 
stances, go very far to prove that three ounces of the Fat of Boiled Beef are 
enual to a pound of the Lean. Dr. Paget, the traveller, confirms this opinion : 
' Being obliged,' says he, ' diAing the Journey from North to South America by 
land, to live solely on Animal food, I experienced the truth of what is observed 
by Hunters, who live solely on Animal food, viz. that besides their receiving littlo 
nourishment from the leaner parts of it, it soon becomes offensive to the Taste ; 
whereas the Fat is both more nutritive, and continues to be agreeable to the 
Palate. To many Stomachs Fat is unpleasant and indigestible, especially when 
converted into oil by heat ; this may oe easily prevented, by the simple proccKs 
of combining the Fat completely with water, oy the intervention of vegetable 
mucilage, as in melting Butter, by means of flour, the Butter and Water are 
united into a homogeneous lluid.' —From Practical Economy, by a Physician, 
Callow, IBOU 



Tiigbl in nunmer, snd longer in irintor. When you hnvc done Frj- 
ing, lot the (Jripping Btnnd a few minutes to settle, and tbcn pi>iir it 
through B sievQ inio a, clean Basin or stone Fan, and it »iU do A 
second and a third lime as well as it did the Hr^i. — onlr the i''at 
you have &itd Fish iu muat not lie used for anj other purpose. 
TO CLARIPV SUET TO FKV WITH, 

G3. Cut Beef or Blutton-auct into Ihin slices, pick nut all the 
•eins and hIuds, At, put it into a thiclt and woU-linned sauce-pan, 
and let itoTer b cny tfou >(««, ur in (ui oven, dll it Is melted; juu 
DiiiM not huny it,— if not done veij slowly it will acquire a hunil 
taste, which you cannot get rid of; — then strain it through a hBi^ 
ueve into a dean brown pan. Wlien quite cold, tie a paper over 
it|Uid keep it for use. Hog's lord ia prepared iu the same way. 

Ott, — The Hostii occasioned by the preaent absurd fashion of 
orer-feeding Cattle till the Fat is neatly equal to the lean, may, by 
good managEment, be in some measure prevented — by cutting off 
the supers uouB part, and preparing it as above, or by making it into 
Puddingt ; tee (flU and 51fi), or Soup (211). 

STEAKB. 

04. Cut the atraiks rather thinner than for brrHling. Put some 
Butler, or (BS}, into an iron frying-pan, and when it la hot, lay in 
the Bleaks, and keep turning them till they are done enough, for 
8wjce,see (Stl3],and for the aceompaniments, (93). 

Obi. — Unless the Fire be prepared on purpose, wc like Lfaia way 
of cooking tliem ; the gravy ia preaened, and the meat ia tJiore 
oqually drcHied, and more evenly bnwned ; which umkes it more 
~ ing, and iuiiles the eye to eneouragc tlie Appetite. 

BEEF-STEAKB A.HD ONIONS, 

1. See olio (SOI). Fry the Steaks according to the directions 
the preceding receipt ; and have ready for them some 
Onions prepared as directed in (-JfiG). 

FotSttmdH*mp^lmla,eee{il6 and 417). 

SAVSAGEa. 

8fi. Are be«t when quite /raU made.— Put a bit of Butler, or 

Dripping (112). into a eleao Frying-pan : as soon as it is melted 

(before it get» liot) put in t)ie Sausages, and stiuke the pan for .% 

and keep turning them (be careful not to break or prick 

W doing), fry them overa very alow Ere Ull they are nicely 

id on all sides, — when they are done, lay Ihem on a hait- 
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rieTe, placed t)efbre the fire for a couple of minutes to drain the fnt 
from them. The secret of frying Saueages is, to let them get hot 
Tery gradually, they then will not burst, if they are not stale. 

The comYnon practice to prevent their bursting is to prick them 
with a fork : but this lets the gravy out 

You may froth them by rubbing them with cold fresh butter, and 
lightly dredge them with flour, and put them in a cheese-toaster or 
Dutch-oven for a minute. 

Some over^oonomical Cooks insist that no butter or lard, &c. is 
required, their own fat being snflficient to fry them ; — we have tried it, 
^theSausages were partially scorched, and had that 7>^6-6a/<f appear- 
ance that all fried things have when sufflcient fat is not allowed. 

Obt. — Poached Eggs (550), Pease-pudding (530), and Mashed 
Potatoes (102), are agreeable accompaniments to Sausages ; and 
Sausages are as welcome with Boiled or Roasted Poultry or Veal, 
or Boiled Tripe (19) ; so are ready-dressed German Sausages, 
(see Mem. to 14) ; and a convenient, easily digestible, and invigo- 
hiting food for the aged, and those whose teeth are defective, as is 
also (41 8). For Sauce (SOS) ; to make Mustard, (310 and 81 1 ). 

N.B. Sausages, when finely chopped, are a delicate ^* Bonne 
Bouche ;'* and require very little assistance from the Teeth to ren- 
der them quite ready for the Stomach* 

HOMB-MADE 8AU8AOB#. 

87. Take a pound of lean Beef, and half a pound of Suet, clean 
from the skin, — chop it fine as for mince coUop, then beat it well 
with a roller, or in a marble mortar, till it is all well mixed and 
will stick together — season highly with Zest, if you have it, and salt, 
or any mixed spices you please, — ^make it into flat round cakes, 
about an inch thick, and shaped with a cup or saucer, and fry them 
a light brown. They should be served up on boiled rice, as for 
Curry : if for company, you may do them with egg and bread 
crumbs ; but they are quite as good without. 

SWEETBREADS FULL DRESSED. 

88. Parboil them, and let them get cold, then cut them in pieces, 
about three quarters of an inch thick — dip them in the yolk of an 
Egg, then in fine bread-crumbs (some add Spice, Lemon Peel, and 
Sweet herbs) ; put some clean dripping (82) into a frying-pan : 
when it boils, put in the Sweetbreads, and fry them a fine brown. 
For Garnish, crisp Parsley ; and for Sauce, Mushroom Catchup 
and melted Butter, or Anchovy sauce, or (303, 293), or (294), or 

Bacod or Ham, a^i (443 and 444). 
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flWEETBSEADS PLAIN. 

99, Parboil and slice Ibcm aa befbre, dry (hem on & clean doth, 
flocT them, and Iry them a dtliuite bronn ; lake cure to dtsin the 
&t Toll from then), and gamiab them with sliecB of Lemon, and 
■priga of Chervil or Paralev. or criap Parslaj (278). For sauce, 
(303), or (372), and Slice!) of Hiun oc Bacon, as (443), or (441), or 
Forcemeat Balls made as (318 anil 3S0). 

■•■ Tola rant to hat a fmh SuffAread : — it rpnUs saoaer liau ai- 
Hvuf OMy thing, tlwrffort should ha parAoUed la anon aa it coinfg in. 
Hum it aObd Uandinff, or letting U .- MaUon Kidnss' I.S5) nre soMf- 
Uwui tnCed rurf iml up iritt Satteirtads. 

VEAIt ODTLETS. 

M and 439. Let jour cutlets bo about half an inch thick, trim 
tbem, and flatten them itith a cleaver i jou may frj Ibem In fresb 
butter, or good drippings (83) i when brown on one aide, turn them 
iind do the other ; It the fire ia very flerce, they murt ckange sides 
oftener. The time they will take depends on the thiekncsi of the 
Cutlet and the beat of the fire ; balf an inch thick vtll take about 
itea. Moke some GRiVY, by putting the trim mings into 
hrtew-pan irith a little soft water, an onion, a roll of lemon-peel, a 
le of mace, a sprig of thyme and paridey, nnd a bay leaf ; sli^ir 
n dow lite an hour, then itmjn it ; put an ounce of butter ialo 
4l Hew-pan ; as soon as it ia melted, mil with it as much flour aa 
wilt dry it up, atir it ovHt the Bre for a few lni^llte^ then add the 
jTBvy by degrees till it ia all mixed, hoLl it for five minnlea, and 
strain it through a tamis sieve, and put it to the cutlets ; yoa may 

fd some Browning (2B3), Mushroom (37S), or Walnut Calchuji, 
Lemon Fickle, &c. -, aee alao Saiaxt, (3D3 and 230). 
"•■ 
Cut the Veal into pioeea about as big aa a crown piece, beat 
them mth a cleaver, dip them in egg beat up with a little salt, and 
then in fine bread- crumba ; fry them nlightbrown in bailing lard ; 
■erve under them some good Gravy or Mushroom Bauee (272), 
which may be made in five minutes. Gamiih with Slices of Ham, 
OrEashen of Bacon,— (443 and 441), or Fork SaUHiges (HS). 

Oh — Vk.1L FoncRMiUT or stofling (317, 318, and 320). Pork 
Saoragaa (8b'), Rashers of Bncon (443 and 444), are very relishing 
Mcompnniinenti, fVied and sent up in the farm of Balls or Cokca, 
und as a Garniah. 
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LAMB, OR MUTTON OHOP8, 

91. Are dreaeed in the same way, and ganiiahed with crisp pa^ 
ley (278), and slices of lemon. 

If they are bread-crumbed and corered with buttered writings 
paper, and then broiled, they are called *^ Maintenon CuUetsJ'* 

PORK CHOPS. 

92. Cut the Chops about half an inch thick ; Trim them neatly 
(few Cooks have any idea how much credit they get by this) ; put 
a frying-pan on the fire, with a bit of butter ; as soon as it is hot, 
put in your chops, turning them often till br6wn all over, they will 
be done enough in about fifteen minutes ; take one upon a plate 
and try it ; if done, season it with a little finely minced onion, pow- 
dered sage, and pepper and salt. For Gravy and Sauce, see (267, 
269, 290, 291, and 803). 

Obt, — A little powdered Sage, &c. strewed over them, will give 
them a nice relish, or the Savoury Powder in (51), or Forcemeat 
Sausages like (820). 

Do not have them cut too thick, about three chops to an inch 
and a quarter, — ^trim them neatly, beat them flat, have ready some 
sweet herbs, or Sage and Onion chopped fine, put them in a Stew- 
pan with a bit of Butter about as big as a walnut, let them have 
one fry, beat two eggs on a plate with a little salt, add to them the 
herbs, mix it all well together, dip the chops in one at a time all 
over, and then with bread-crumbs, fry them in hot lard or drippings 
till they are a light brown. 

Obs.^-'Veal, Lamb, or Mutton Chops, are very good dressed in 
like manner. 

To fry Fish, see (141). 

N.B. — ^To Fry Eggs and Omelbttbr, see (548 to 553). 



BROILING. 

CHOPS OR STEAKS.* 

93. To Stew them, see (416),— ditto with Onions, (417). 
Those who are nice about Steaks, never attempt to have them, ej^ 

* The season for these is from the 99th of September to the S5th of March ; to 
eniture their being tender when out of season, stew tbbm at in Receipt (416) 

TO WARM UP COLD RUMP-0TBAR8. 

r.aT them In a ste^Mian, with one large Onion cut in quarters, six berries of 
Allspice, the same of Black Pepper, cover the Steaks with boiling water, let tliero 
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tapt in wea&er vAich j>fnmii the neal to be kitnp till it U tender — vid 
giie the Butcher some days notice of their wish for them. 

If, fneodly Beailer, jrou wieh to entertain yaai mouth with a Sr- 
psrioiiM See/Sleak, you must have the inwde of the Sirloin cut into 
Stcoka. The next best stealia uro those cut from (he middle of a 
Kump, that baa been killed at leaal four dttfs in moderate wealheF, 
— much longer in cold weather, — wlien they can be cut about rix 
inches long, four inches wide, and half an inch thick : do not leal 
lim, which vulgar triclt breaks the cells in iriiich the Graiy of the 
meat is contained, and it become) dry and taiteless. 

N.B. I/)our BuliAer sends Staitr Khich an mt Teadir, vb do not 
insist that jou should object to let Mm he Beaten, 

Deure the Butcher to cut (Ami of eten liichet ,- if he does not, 
diride the thicker from the thimier pieces, and gi'e them time ac- 
cordingly. 

Take care to have a very clear brisk fire, throw a little salt on it, 
make the Gridiron hot, and set it slnnting. to picvent Ihe (at from 
dropping into the fire, and making a smoke. It requires more prac- 
tice and care than is generally enppoBcd to do Steaks to a nicety ; 
and for want of tJiete little attentions, this very common dish, which 
eveij body is supposed capable of dressing, seldom comes lo table 
in perfection. 

Ask those you Cook for, if they I ike it vndtr, or iioroirpMf done ; 
and what aeconipanimentB thej like beat \ — it is usual to ptit a tablo- 
BpDOnful of Catchup (375), or a little minced Ei!chaIot, or (343), 
into a dish before the ftrc, while you are broiling ; turn the Steak, 
&c with a pair of Steak-tongs, — it will he done in nbout ten or 6(- 
teeo minutes; rub a bit of butter over it, and send It up garnished 
with Pickles and finely scraped Horse-radish. (13i, 246, 26C, 343, 
367, 37E, and 303), are the Sauceg usually composed for Chops and 
Steaks. 

N.B. Macbxth's Receipt for Beef-Steaks is the best— 



tOht~fle VinlaUx Bimcs, comme i a JaU en An^elem," m 
--». Beauvilliers calls (in his fAH da Citi^aier, tom. i. B»o. Paris, 
p. 132) what liK saya, Wa call " Rotneiteck;--Ji as highly 
etieemed by our French neighbours, as their " lia^ovli" are by our 
Countrymen, who 
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post to Parte go, 



Merely to taete their Soups, and Mushrooms know." 

Kino's Art of Cookery, p. 79. 

These lines were written before the establishment of Albion 
HousB, Alderigate Street, where every luxury that Nature and Art 
produce, is served of the primest quality, and in the most scientific 
manner — in a style of princely magnificence and perfect comfort — 
the Wines, Liqueurs, &c. are superlative, and every department of 
the business of the Banquet is conducted in the most liberal manner. 

The French author whom we have before so often quoted, assures 
let Amateun de Bonne Chire on the other side of the Water, it is 
well worth their while to cross the Channel to taste this favourite 
English dish, which, when ** mortifte d. ton point^* and well dressed, 
he says, is superior to most of the subtle double relishes of the Pa- 
risian Kitchen. — Almanaoh det Oourmandt, vol. i. p. 27. 

Beef is justly accoimted the most nutritious Animal Food, and is 
entitled to the same rank among solid, that Brandy is among liquid 
Stimuli. 

The celebrated T&ainer, Sir Thomas Parkyns, of Bunny Park, 
Bart., in his Book on Wrestling, 4to. 8d Edit. 1727, p. 10, &c., 
greatly prefers Bbbf-eatsrs to Sheep-Bitert, as he called those who 
ate Mutton. 

When Humphriet the pugilist was trained by Ripsham, the Keeper 
of Ipswich Jail, he was at first fed on Beef^ but got so much flesh, 
it was changed for Muiton^ roasted^ or broiled : when broiled^ great 
part of the nutritive juices of the meat is extracted. 

The principles Upon which training* is conducted, resolve them- 
selves into Temperance without abttemioutnett, and Exercise without 

fatigue, 

KIDNEYS. 

94. Cut them through the long way, score them, sprinkle a little 
pepper and salt on them, and run a wire skewer through them to 
keep them f^om curling on the Gridiron, so that they may be evenly 
broiled. 

Broil them over a very clear fire, turning them often till they are 
done ; they will take about ten or twelve minutes, if the fire is 
brisk : or Fry them in Butter, and make gravy for them in the pan 
(after you have taken out the kidneys), by putting in a tea-spoonful 
of flour ; as soon as it looks brown, put in as much water as will 
make gravy ; they will take five minutes more to fry than to broil. 
For Sauce, (278, 801, 302, 303). 

♦ See *' Thb Art of iNvraoRATma and PiioLOirorira Ltitb," by the Author 
of ** Thb Cook's Oraclk." Published by 0. B. Whittaker, No. 13, Are Maria 
Laue. 



WW. — SnmB Cooks chop a few Paralcy-leavei very fine, and it 
them wilh a hil oT fresh butter and a little Pepper nnd Salt, a 
put a little of this mixture on each Kidnej. 

A rovri, OR RABBIT, Ac. 
^SS. We ran only recomtnend this method of dressing when t 
is not good enough for roaating. 



Pitik and tr 
hack, wipe the inside i 
and salt, have a. clini 
iner it, lay the chicken o 
may egg it and strew ft 



IB for boiling, cut it open down the 
ji with a cloth, season it with alittle pepper 
!, and set Ihe gridiron at a good distance 
in with llie inside towards the file (you 
grated bread over it), and hniil it tiU it 
e the fleshy side is not buml- Lay it on 
a hot dish, pickled Mushrooms, or Mushroom Sauce (370), thrown 
over it, or Parsley and Butter (234), or nielted Butter flavoured 
With Mushroom Catchup (272). 

I Garnish it witti slices of Lemon, and the Liver and Giziard. slit 
II notched, and seasoned wilh pejiper and salt, and broiled nicely 
Kn, and some slices of lemon. For GriU sauce, see (301). 

" It was a great mode, and taken up by the Court |»rtyin 
omwell's time, to roast ittZ/'Capons — pretending they had 
re eiqnisite taste and nutriment tfian when dressed whole." — 
k Joan Chouwell'b EUdeti, London, 1GG4, page 39. 

PIQEONB, 

I. To be wmtli the trouble of picking, must be well grown, and 
fed. 
. Clean tliem well, and pepper and salt them ; broil them orera 
a slow fire ; turn them often, nnd put a little butter on them ; 
when they are done, pour over tliein, either stewed (370). or pick- 
led Mushrooms, or Catchup and melted Butter (373, or 39P, or 301). 
Gambh with Iried Bread-tmmbs or Sippets (Q79) ; or, when the 
Pigeons are trussed as for boiling, flat them wilh a cleaTer, taking 
care not to break the skin of the backs or breasts ; season them vith 
pepper and salt, a little bit of butter, and a tea-spoonfiil of water, 
and tie them close at bath ends ; so when they are brought to Table, 
they bring 1 heir Sauce with them. E^ and dredge them well with 
grated bread (mixed wilh Spice and Sweet herbs, if you please), 
then lay them on the gridiron, and turn them lyequently < if youi 
Gre is not very clear, lay them on a sheet of paper well buttered, to 
spthemfrom getting smoked. Theynre much better broiled whole, 
^le same Sauce ai in the preceding receipt, or (393, or 293). 
,1. Cim,«r8 (43B and 90). 
X Cmoiv (92). 
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VEGETABLES. 

8XXTBBN WAYS OF DRB88INO POTATOES.* 

97. Thi Vegetable Kingdom affords no Food more wholesome, 
more easily procured, easily prepared, or less expensive than the 
Potato : yet although this most useful vegetable is dressed almost 
•every day, in almost every family, — for One plate of potatoes that 
oomes to table as it should, Ten are spoiled. 

Be careful in your choice of Potatoes ; no vegetable varies so 
. much in colour, size, shape, consistence, and flavour. 

The reddieh coloured are better than the white, but the yellowish 
looking ones are the best. Choose those of a moderate size, free f^om 
blemishes, and fresh, and buy them in Ute mould ; they must not be wetted 
till they are cleaned to Ite cooked. Protect them f^om the Air and 
Frost— by laying them in heaps in a cellar, covering them with mats, 
or burying them in sand or in earth. The action of Froit is most 
destructive — if it be considerable the life of the vegetable is de- 
•troyed, and the Potato speedily rots. 

Wash them, but do not pare or cut them, unless they are very 
laige^i^fill a sauce-pan half fUll of Potatoes of equal i>ize\ (or make 
them so by dividing the larger ones), put to them as much cold water 
M will cover them about an inch : they are sooner boiled, and more 
savoury, than when drowned in water — most boiled things are spoiled 
by having too little water, but Potatoes are often spoiled by too 
much : they must merely be covered, and a little allowed for waste 
in boiling, so that they may be just covered at the finish. 

Set them on a moderate fire till they boil, then take them off, 
and put them by the side of the Are to simmer slowly till they are 
soft enough to admit a fork — (place no dependence on the usual 
test of their skins cracking, which, if they are boiled fast, will hap- 
pen to some Potatoes when they are not half done, and the insides 
quite hard) — then pour the water off (if you let the potatoes remain 
in the water a moment after they are done enough, they will become 
waxy and watery), uncover the sauce-pan, and set it at such a dis- 
tance from the fire as will secure it from burning ; their superfluous 

* " Next to Bread, there it no vegetable article, the nreparation of which, as 
food, deserves to bo more attended to, than the Potato, —^ir John Sinclair's 
Code qf Health, vol. I n. XA. 

" fiy the Analytii of Potato, it appears that 16 ounces contained 11) ounces 
of water—and the 4i ounces of solm {tarts rcnuunins afforded scarce a drachm 
of earth."— -Parmsntibr's Ob*, oti Nutritive VefieUwUt, Hvo. 17B3, p. lis?. 

f Or the SMALL ONES will be done to piccea before the larob onbs are boiled 
•nongb. 




nobtme irill evaporate, and (be FolatoGs niU be perfectly dry snd 

You may aflemardB place n napkin, folderl up to the Eize of the 
I ouee-pan'a dinmeter, ovErtbe Potatoos, \o keep them hot and mealy 
^wantsd. 

Olit, — This method of managing Pntaloea is in every respect equal 
W to rteanung thorn ; and Ihey aje dressed in half the time. 

There is such an infinite variety of snrta and sues nf Polaloos. 
that it ]'■ impassible to say how long they vill luhe doing : the best 
*»)■ is to try them with a fork. Moderate-sized Potatoes will gene- 
nlly be done enough in fifteen or twenty minutes. See Oil. to 
(103). 



■Ited, 



GOIiD POTATOES F. 

La bit of clean Dripping into a frying-pan . 



£0. 



, 98. Pi 

IT Potatoes with a little pepper and salt, put them on tli 
■Bre. keep stirring them ; when tb-ey are quite hot, they aie reiuly. 
Ofa — This is a very good way of re-dressing Potaloea — nr ac. 

mmy 

" POTATOES BOILED AND BROIIiED. 

, 99. Dreaa j-our Potatoes sa before directed, luiJ put them on i 
pidiron over a very clear and brisk hre; turn them till they ar. 
n up dry, n-ilb oielted butter in a euf 






i 



100. Peel lai^u Fotalocs, slice them about a quai1« 
thick, or out them in shavings round and tound, as yon 
tt lemon ; dry Ihtm well in a clean cloth, and fry then 
dripping. Take care that your fat and fiTing-pan are quite clean ; 
qiuck fire, watch it, und aa soon as the lord boils, and in 
put in the slices of potato, and keep moving them till they are 
toko them up and lay them to drain on a sieve ; send them 
!i a Tory little salt Bprinklod over tliem. 



POTATOES FRIED VTBOLE. 



01. When nearly boiled enongh, as directed in (97), put them 
•l«to a Weir-pao with a bit of butter, or some nice clean becf-drii>- 
jSngB ; shake them about ofien (for fear of burning them), till tiny 
ore brown and crisp -, drain them tram the fat 

OU. — It will be an elegant improvement to the three lost receipl'^ 
1 to frying or broiling the Potatoes, to flour Ihcm and ,lii. 
the yolk of an egg, and then roll them In fine sifUd bread- 
imbe; they will then deserve to be called FaT.iTOES full bbegskd. 
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POTATOES MASHED. 

10*2. See also ( 1 09). When your Potatoes are thoroughly boiled, 
drain them quite dry, pick out every speck, &c., and while hot, rub 
them through a colander into a clean stew-pan : to a pound of Po- 
tatoes, put about half an oimce of butter, and a table-spoonful of 
milk : do not make them too moist ; mix them well together. 

Obt After Lady-day^ when the Potatoes are getting old and 

spocky, and in Frosty weather^ this is the best way of dressing them. 
You may put them into shapes or small tea-cups *, egg them with- 
yolk of Egg, and brown them very slightly before a slow fire. See* 

(104). 

POTATOES MASHED WITH ONIONS. 

108. Prepare some boiled onions by putting them through a 
sieve, and mix them with Potatoes. In proportioning the Onions 
to the Potatoes, you will be guided by your wish to have more or 
less of their flavour. 

Obt. — See note under (530). 

POTATOES ESCOLLOPED. 

104. Masli Potatoes as directed in (102) ; then butter some nice 
clean scollop-shells, patty- pans, or tea-cups or saucers ; put in your 
Potatoes ; make them smooth at the top ; cross a knife over them ; 
strew a few fine bread-crumbs on them ; sprinkle them with a paste- 
brush with a few drops of melted butter, and then set them in a 
Dutch oven \ — when they are browned on the top, take them care- 
ftilly out of the shells, and brown the other side. 

COLCANON. 

105. Boil Potatoes and Greens, or Spinage separately mash 

the Potatoes ; squeeze the Greens dry ; chop them quite fine, and 
mix them with the Potatoes with a little butter, pepper, and salt ; 
put it into a mould, buttering it well first ; let it stand in a hot oven 
for ten minutes. 

POTATOES ROASTED. 

106. Wash and dry your potatoes (all of a size), and put thera 
in a tin Dutch oven, or cheese-toaster : — take care not to put them 
too near the fire, or they will get burnt on the outside before 
they are warmed tlirough. 

LAiige Potatoes will require two hours to roast them. 
N. B. To save time and trouble, some Cooks half boil them first 
This is one of the best opportunities the Baker has to rival the 
Cook. 



w 

^^r 1011 



VECBTABLES. 159 

POTATOES BOASTED UNDEB KEAT. 

107. HHit boil la.Tgc Polatoea,— drain Iho water from them, nnd 
iL them into an earthoii diah, or Biimill tin pan, under Meat that 
Toaeting, and baste them with Bunte of the drippmg : — H'hen thev 

ned on one side, turn them and brown the other; send 

round the meat, or in a odM dish. 



POTATO BALI.8. 



lOB. Mix roaahed Potntoes with the jolk of an egg i roll them 
ltd balla ; flour them, or effg and hread-emmb them •, and fry them 
drippings, — or brown them in a Dutch oven. 



POTATO BAIiIifl 



BAGOIfT. 

if Potatoes a qoaxter 



^^^ ill 



1 09. Are made b; adding to 
pound ofgrated liam, or soma Bweetherh^ or ehoppedparsleyiU) 
or eschalot, salt, pepper, and a little grated nutmeg, or other spiee. 
the yolkof aoouple ofeggs; the; are then to bedraased aB{IOII). 
I^Kf ka agreeable legetable reliah, and a good supper-dleh. 



POTATO snow. 



i: 



no, The Potatoes must be free from spots, and the whitest you 
can pick out ; put them on in eold water ; when they begin to crack, 
strain the water from them, and put them into a clean atew-pan by 
the aide of tho firu till they arc qniic dr>-, and fall to piccca ; ruh 

not disturb thorn aflerwurda. 



POTATO PIE. 

Peel and slice your Potatoes very thin into s pie-dish ; hi 



Iween each layer of Potatoes put a little el 
quarters of an ounce of onion is sufficient for a pound of Potatoes) ; 
between eaeh layer sprinkle a little pepper and salt ; put in a little 
water, and cut about two ounces of fresh butter into little bits, and 
lay them on the top t eoier it cId)« with puff paste. It will lake 
abcHit an hour and s half to lialte it. 

N.B. The Yolka of four Egga (boiled hard) may be added ; and 
frhen baked, a lable-spoouful of good Mushroom Catchup poured 
in through a funnel. 

Oil. — CauJiflowers divided into mouthsfiil, and Button Onions, 
seasoned nilh Cun; Powder, &c. make a finaurite Tegetable Pte. 
NEW POTATOES. 
1. The best nay to clean New Potatoes is to nib ihcm rriih 
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ft coane cloth or a flannel, or Bcrubbing-brush, and proceed as in 
(102). 

N.B. Nbw Potatoes are poor, watery, and insipid, till they are 
fiill two inches in diameter : they are not worth the trouble of boil- 
ing before Midsummer Day. 

Obs Some Cooks prepare Sauces to pour over Potatoes, made 

with butter, salt, and pepper, or gravy, or melted butter and cat- 
chup ; or stew the Potatoes in ale, or water seasoned with pepper 
and salt ; or bake them with herrings or sprats, mixed with lay era 
of potatoes, seasoned with pepper, salt, sweet herbs, vinegar, and 
water ; or cut mutton or beef into slices, and lay them in a stew> 
pan, and on them potatoes and spices, then another layer of the 
meat alternately, pouring in a little water, covering it up very 
close, and stewing slowly. 

Potato Mucilage (a good substitute for Arrow Root\ (380). 

JBRU8ALBM ARTZ0HOKB8, 

113. Are boiled and dresMd in the various ways we have just 
before directed for potatoes. 

N.B. They sliould be covered with thick melted butter, or a 
nice White or Brown Sauce. 

OABBAOB. 

114. Pick Cabbages very clean, and waah them thoroughly; 
then look them over carefully again ; quarter them if they are very 
laige. Put them into a sauce-pan with plenty of boilinp water ; if 
any scum rises, take it off; put a laige spoonful of salt into the 
■auce-pan, and boil them till the stalks feel tender. A Young Cab- 
bage will take about twenty minutes or half an hour — when Full 
Groum, near an hour : see that they are well covered with water 
all the time, and that no smoke or dirt arises from stirring the fire. 
With careful management, they will look as beautiful when dress- 
ed as they did when growing. 

Obv. — Some Cooks say, that it will much ameliorate the flavour 
of strong old Cabbages to boil them in two waters ; t. e. when they 
are half done to take them out, and put them directly into another 
SHiice-pan of boiling water, instead of continuing them in the water 
into which they were first put. 

BOILED OABBAGZ^ FRIBD. 

1 1 5. See Receipt for Bubble and Squeak, 

SAVOVS, 

116. Are boiled in the same manner ; quarter them whea you 
■end them to table. 



SPB0TJT5 AND YOUNG ORBBNS. 

117. Tiie Receipt we havo wriltpn for CjibbHgra will answer as 
well for Sprout?, out J they will be boiled enough in fifteen or twenty 

BFINAGE. 

1 IS. SpiDOge Bnould be picVed d leaf at a time, and washed in 
three or four watera ; when perfectly clean, Iny it on a rieve or co- 
lander^ to drain the water from it. 

Put a sauce-pan on the fire three paita filled with water, and large ' 
enough for the Spinage to float in it ; put a small handfiU of rail 
in it; let it boil ; Bkim it, and then pat in the Spinage ; make it 
boil m quick ea posHble till quite tender, pressing the Spinage down 
frequently that it may be done equally \ it will be enough in about 
ten minalsa, if boiled in plenty of water: if the Spinage is a littla 
old, giie it a few minntea longer. When done, strain it on the 
back of 1 eieve ; squeeie it dry with a plate, or between two trench- 
en; chop it fine, and put it into a etcw-pan with a bit of butler 
and a little salt : a httle cream ia a groat improvement, or InstEad 
of either some rich Gravy. Spread it in a diah, and score it into 
aquarea of proper size to help at table. 

Oil — Gtaled nutmeg, or mace, and a iittla lemon-juice, ia a fa- 
rouiitc addition with some cooks, and is added when yon stir it up 
in the atew-pan witb the butter garnished. Spinage is frequently 
wned with Poached Eggs with frieil bread. 

tASPAKAGDS. 
19. Setaatev-pan with plenty of water in it on the fire; sprinkle 
odfhl of salt in It ; let it boil, and skim it ; then put ia your 
araguB, prepared thus: — Scrape nil the stalks till they are per- 
fectly clean ; throw them into a pan of cold water as you scra|ie 
Ihem ; when they are all ilone, tie them up in little bundles, of 
about a quarter of a hundred each, with basa, if you can get it, or 
li^K -, string cute them to pieces : cut olF the atatks at the bottom 
that they may be all of a length, leaving only just enough to serve 
aa a handle for the green part ; when they are tender at the stalk, 
which wfll be in ftom twenty to thirty minutes, they are done enough. 
Great care must he taken to watch the f^encl time c/ tAair bectrmvii/ 
Jenifer ,- take them up just at that instant, and they will have theii 
true flavour and colour: — a minute or two more boiling destroys 
both, 

While the Asparagus is boiling, lon=l around of a quartern loaf, 
about half an inch thick; brown it delicately on both sides; dip it 
lightly in (be liquor tlic Asparagus was boiled in, and lay it in tha 



i 
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middle of a diah ; melt some butter (229) ; then lay in the Aspa- 
nguB upon the Toast, which must project beyond the Asparagus, 
that the company may see there is a Toast. 

Pour no butter over them, but send some up in a boat, or White 
Sauce (308). 

GOURDS (now callxd Vsoktablb Marrow) STEWBD. 

120. Take off all the skin of six or eight Gourds, put them into 
a stew-pan, with water, Salt, Lemon-juice, and a bit of Butter or 
feA Bacon, and let them stew gently till quite tender, and serve up 
with a rich Dutch sauce, or any other sauce you please that is 
piquwUe. 

FRIED GOURDS. 

121. Cut five or six Grourds in quarters; take off the skin and 
pulp ; stew them in the same manner as for table : when done, 
drain them quite dry ; beat up an Egg, and dip the Gourds in it. 
and cover them well over with Bread-crumbs ; make some Hog's 
lard hot, and fiy them a nice light colour ; throw a little salt and 
pepper over them, and serve up quite dry. 

ANOTHER WAY. 

122. Take six or eight small Gourds, as near of a size as possi- 
ble ; slice them with a Cucumber-slice ; dry them in a cloth, and 
then fry them in very hot lard ; throw over a little pepper and salt, 
and serve up on a napkin. Great attention is requisite to do these 
well, — if the fat is quite hot, they are done in a minute, and will 
soon spoil — if not hot enough, they will eat greasy and tough. 

SEA KALE, 

123. Is tied up in bundles, and dressed in the same way as As- 
paragus. 

GAUIfZFIfOWER. 

124. Choose those that are close and white, and of the middle 
size ', trim off the outside leaves \ cut the stalk off flnt at the bot- 
tom \ let them lie in salt and water an hour before you boil them. 

Put them into boiling water with a handful of salt in it ; skim it 
well, and let it boil slowly till done, which a small one will be in 
fifteen, a laige one in about twenty minutes ; iake it up the moment 
it ig enough, a minute or two longer boiling will spoil it. 

N.B. — Cold Cauliflowers and French Beans, Carrots and Turnips, 
boiled so as to eat rather crisp, are sometimes dressed as a Salad 
(S13 or 382), 
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BBOOCOIiI. 

125. Set a pnnof cleiui cnid vnUr on the tnblo, nnd a raucc-paD 
on the fire with plenty of w.iter, anil a handful of Ball in it. 

Broccoli ii prepared hy stripping oS' atl the aide ahoots, Igbyuii; 
thetop; peel offtlie skin ofthe Btalli with aknifa-, cut it dow oft' 
at the hottnm, and put it into the pun of cold wal«r. 

When the Ttitei in the sten-pan boils, and thoBroocoli is ready, 
put it Ed ; let it boil brishly till the stalks feel tender, from ten to 
twenty minntos ; — take it up with a slice, that you may not break 
it ; let it drain and serve up. 

If gome of the beads of Broccoli aie mucb bigger than the others, 
put them on to boil first, so that they njny get all done together. 

Ola, — It malies a nice supper-dish served up on a toast, like As- 
paragus. It is B very delicate vegeteble, and you must take it up 
the moment it is done, and send it to table hot. 

RBD BEET-ROOTB, 

126. Are not so much used aa Ihcj cieocrve ; they are dressed in 
the same way as Parancps, only neither sirnpcd nor cut till after 
they ore boiled : they will take from an hour and a half to three 
hnuTH in boiling, according to their aizc,— to be sent to table with 
Salt Fish, Boiled Beef, &c. When young, large, and juicy, it is a 
very good variety, — an excellent gamiah, — and easily converted into 
a very cheap and pleasant pickle. 

FARSNEPI, 

127. Are to be cooked juat in the same manner as Carrots ; they 
require more or less time, according to their siie, — therefore match 
Ihem in sile; nnd you must try them by thrusting a fork into them 
m Ihey are in the water; when that goes easily through, they are 
done enough ; boil them from an hour, or two hours, according lo 
thdr aize and freithnesB. 

06i^_Parsncpa rtre sometimes aent up mashed in the same way u 
Turnips, and some Cooks quntter them l>etore they boil them. 
CAKBOTS. 

138. I,et them beweli washed and htashed.notscraped: an hour is 
enoo^ for young spring carrots ; grown carrots must be cut in half, 
and will take from an hour and a half to two hours and a half. 
When done, nib off the peels with B clesn coaree cloth, ami (lice 
them in two or four, according to their mzo. The beat way to try 
if Ihcy are done enough, is to pierce tliem with a fork. 

Ohi, — Monj' people 1 " .-!.■- 
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if you shall cook enough for some to be left to send up with the 

oold meat. 

TURNIPS. 

129. Peel off half an inch of the stringy outside ; full-grown tur- 
nips wi]l take about an hour and a half gentle boiling ; if you slice 
them, which most people do, they will be done sooner ; try them 
with a fork, — ^when tender, take them up, and lay them on a sieve 
till the water is thoroughly drained from them : send them up 
whole ; do not slice them. 

N.B. To very young turnips leave about two inches of the Green 

Top. See (181). 

TO MA8H TURNIPS. 

130. When they are boiled quite tender, squeeze them as dry as 
possible between two trenchers ; put them into a sauce-pan ; mash 
them with a wooden spoon, and rub them through a colander ; add 
a little bit of butter ; keep stirring them till the butter is melted 
and well mixed with them, and they are ready for table. 

TURNIP-TOPS, 

181. Are the shoots whioh grow out (in the spring) of the old tur- 
nip roots. Put them into cold water an hour before they are to be 
dressed ; the more water they are boiled in, the better they will 
look *, if boiled in a small quantity of water they will taste bitter : 
when the water boils, put in a small handfUl of salt, and then your 
vegetables *, if fresh and young, they will be done in about twenty 
minutes ; drain them on the back of a sieve. 

FRENCH BEANS. 

132. Cut off the stalk-end first, and then turn to the point and 
strip off the strings : — If not quite /reshy have a bowl of spring- water, 
with a little salt dissolved in it, standing before you, and as the 
beans are cleaned and stringed, throw them in *h— when all are done, 
put them on the fire in boiling water, with some salt in it ; after they 
have boiled fifteen or twenty minutes, take one out and taste it *, as 
soon as they are tender take them up, throw them into a colander or 
ueve to drain. 

To send up the beans whole is much the best method when they 
are thus yoimg, and their delicate flavour and colour are much bet- 
ter preserved. When a little more grown, they must be cut across 
in two after stringing ; and for common tables they are split and 
divided across ; cut them all the same length, but those who are 
nice never have them at such a growth as to require splitting. 
When they are very large they look pretty cut into Lozenges. 
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r_8eeN.D.to(124). 

GKBEN PEASS.' 
IS3. Young Green Pease well dressed arc one of the moal deli- 
cious delicodes of the vegetable kingdomp They must be janng; 
it is cquBllj indispemable Ihat they he fresh galiered, nnJ oioiedai 
ion lu tlieg an lidlnl. Tor they soon lou both their ooloui and snect- 

//you iriih to feast upon Pkasb in pbrpbctton, you muat have 
them giilhorcd the same day they are dressed, aod put on to boil 
Within half an hour after they are shelted. 

Pbm them through a riddle, i, e. a coarse iieve, which is mnde for 
the puqiose of separating them. This precaution is necessary, for 
large and small pease cannot be boileU together, na the former will 
taie more lime than the latter. 

For a pvtk of pease, set on a sauce-pnn with a gallon of water la 
it 1 when it hoitj, put in your peaie, with a table-spoonful of salt, 
— skim it veil, keep them boiling quiuk from twenty .to Uiiity mi- 
DUles, according to their age and sine : the best way to judge of their 
bsing done enough, luid indeed the only way to make sure of cooii- 
ing them to, and not Iwyond, the point of porfection, or, as Pea-eat- 
en say, of" ioi/uisfteiB (a a iuMi-," is to take them out with a spoon. 

When they are done enough, drain them on a hair-sieve. 

If you like them buttered, put them into a pte-di»b, diride tome 
butter into small bits, and lay them on the petae : put another di»h 
over them, and turn them over and over: this will melt the butter 
through them : hut ai all people do not like buttered pease, yon 
bad better send them to table plain, as they come out of the ranee- 
pan, with melted butter (223) in a sauce-tureen. It is usual to boil 
•omc Mini with tlie Pease ; but ifyoB wish to garnish the Pease 
With Mint, boil a few sprigs in a siuco-pan by themselves. See 
Sage snd Onion Sauce (267), and Pea Poirdrr (385). To iwil 
Boam(li),SliaiBfiIama»dB>uxai{U3),ta\<lRtlUla<igRialifrirf 
Saeaa (444V 

N.B. A Feck nf young Pens* will not yield more than enough 
for ■ couple of hearty Pea-eaters, — when the Pods are full, it may 
serve foe three. 

Mem — Never think of purchasing Pcsso readjt-iielUd, for the 
cogent reasons assigned in the first part of this receipt. 
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CUCUMBBR STBWBO, 

134. Peel and cut cucumbers in quarters, take out the seeds, 
and lay them on a cloth to drain off the water : when they are dry, 
flour and fry them in fresh butter ; let the butter be quite hot be- 
fore you put in the cucumbers ; fry them till they are brown, then 
take them out with an egg-slice, and lay them on a sieve to drain 
the fat from them, (some Cooks fry sliced Onions, or some small 
Button Onions, with them, till they are a delicate light-brown 
colour, drain them from the fat, and then put them into a stew-pan, 
with as much gravy as will cover them) : stew slowly till they are 
tender ; take out the cucumbers with a slice, thicken the Gravy 
with flour and butter, give it a boil up, season it with pepper and 
salt, and put in the cucumbers ; as soon as they are warm, they are 
ready. 

The above, rubbed through a Tamis, or flne sieve, will be entit- 
led to be called ^* Cucumber Sauce." See (339) Cuciunber Vine- 
gar. This is a very favourite sauce with lamb or mutton- cutlets, 
stewed rump-steaks, &c. &c. ; when made for the latter, a third 
part of sliced onion is sometimes fried with the cucumber. 

ARTZCH0KB8. 

135. Soak them in cold water, wash them well, then put them 
into plenty of boiling water, with a handful of salt, and let them 
boil gently till they are tender, which will take an hour and a half, 
or two hours ; the surest way to know when they are done enough, 
is to draw out a leaf ; trim them and drain them on a sieve ; and 
send up melted butter with them, which some put into small cups, 
so that each guest may have one. 

STBWED ONIONS. 

A 36. The large Portugal Onions are the best ; take off the top- 
coats of half a dozen of these (taking care not to cut off the tops or 
tails too near, or the onions will go to pieces,) and put them into a 
stew-pan broad enough to hold them without laying them at top of 
one another, and just cover them with good broth. 

Put them over a slow fire, and let them sinmier about two hours ; 
when you dish them, turn them upside down, and pour the sauce 
over. 

Young Onitmi Stewed, see (2G3). 

SALADS. 

187, also 313. Those who desire to see this subject elaborately 
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B discourse of Sallets, 



re reTertQ" Evelyn's AaOa 
• 12mo. of 240 pnee9. Loiidun, 1 rm. 

Mr. E, gives us hu •" ntcnunt of strady-ltm herbs proper and fit 
to make Sallet wilh."^ — nnd n (slile nf iMrl^fxf, telling their sea- 
«onB nni proportions. "^ Jo th& romposure of a Sailst, every plant 
diould come in to henr its part, like the Notes in Music : thus the 
comical H^steh Cuok intraducGiI by Damxma^, when asked, 
n^iat Harmony litre tros in Afeab !' — ^ the very tome,' laye he ' as 
file 3d, 5th, and Bth baie to one another in mu^c — the maju dill 
lies in this, not to mingle ('Hijuimi minimi eoKseiUieatoi'') ' Taste* 
not well jmned — indegant,' na our Parniiiiaan Bard directs En 
a aallet tor her..4iij|is/taiE Guesl, — in MuioN's Poni- 

He gives the fblloning Receipt ibr the Oidlgom : — 
Take of cleat and perfeclLy good Oyl-Oli-oe three parts — of 
Vitiegar (sKeelal rti u\\ Condimmli, (br it.incites appetjtei 
and causes Hunger, which is the best sauce), Liwon, or juice of 
Oraiyi, one port — and therein let steep some slices of Hancrodiah, 
with a, little Sail: some, in a separate Vinegar, gently bruise a pod 
of Gintiy Pepper, and strain it to the other — then add aa tDodi 
MiatanI as will lie upon a half-crown piece. Beat and mln^e 
these well together with the yolk of two new-lud Ejiga lioiled hard, 
and pom it over your Satlet, stirring it well together. The jw^kt- 
cuiioni insst that the knife with which Sallet herb is cut must be 
of Silver, — 9ome who are husbands of their Oyt, pour at fiist the 
Oyl alone, as more apt to coinmunieate and ditflise its slippeiinees, 
than when it is mingled and beaten with the Acids, which they ponr 
on last of all ; and it is incredible how small a quantity of Oyl thus 
applied ia sufficient to imbue a very plentiful assembly of Sallet 
Herbs." 

06i, — Our own directions to prepare and dress Salads will be 
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See Obs, on CM Fish after (1J5). 

FISH. 

TTIRBOT TO BOII- 
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Being drawn, and washed clean, if it be quite fresh, bj rubbing 
it lightly with salt, and keeping it in a cold place, you may in mo- 
derate weather preaer^'e it for a couple of days.* 

An hour or t%oo before you dress it, soak it in spring-water with 
some salt in it, — then score the skin across the thickest part of the 
back, to prevent it breaking on the Breast, which will happen from 
the fish swelling, and cracking the skin, if this precaution be not 
used. Put a lai^e handful of salt into a fish kettle with cold water, 
lay your fish on a fish-strainer, put it in, and when it is coming to 
a boil, skim it well ; then set the kettle on the side of the fire, to 
boil as gently as possible for about fifteen or twenty minutes (if it 
boils fast, the fish will break to pieces) *, supposing it a middling-sized 
Turbot, and to weigh eight or nine pounds. 

Rub a little of the inside Red Coral spawn of the Lobster through 
&hair sieve, without butter ; and when the Turbot is dished, sprinkle 
the spawn over it. Garnish the dish with sprigs of curled Parsley^ 
sliced Lemon, and finely scraped Horseradish. 

If you like to send it to table in Full Dress, surround it with 
nicely Fried Smelts (173), — Gudosons are often used for this pur- 
pose, and may be bought very cheap when Smelts are very dear ; 
lay the largest opposite the broadest part of the Turbot, so that they 
may fbrm a well-proportioned fringe for it, — or Oysters (181), — or 
cut a Sole in strips, crossways, about the size of a Smelt ; fry them 
as directed in (141), and lay them round. Send up Lobster buvlcq 
(249), two boats of it, if it is for a lai^e party. 

N.Bh— CoW Turbot with (813) for Sauce ; or take off the Fil- 
lets that are left as soon as the Turbot returns from Table, and they 
will make a side dish for your next dinner, warmed in (308). 

Ols.~—The thickest part is the favourite *, and the Carver of thi» 
Fish must remember to ask his friends if they are Fin-Fanciers. It 
will save a troublesome Job to the Carver, if the Cook, when the 
Fish is boiled, cuts the spine-bone across the middle. 

* '* I have ascertained, by many yean' obBCTvation, that a Tnrhot kept two or 
three days is much better eating than a very fresh one."— Uob'b Cookery, p. 238. 

"TuRBOTs. The finest brought to the London market arc caught off the 
Dutch coast, or Gorman ocean, and are brought in well-boats alive. The com- 
mencement of the season is generally about March and April, and continues all 
tlie summer. Turbots, like other fish, do not spawn all at the same time; 
therefore there is always good and bad nearly all the year round. For this 
year or two past, there has been an immense nuantity brought to London, 
from all parts, and of all qualities : a great many irom a new fishery ofif Hartle- 
pool, which arc very handsome-looking Turbot, out by no means eaual to what 
are caught off the Dutch coast. Many excellent Turbots are caught off Dover 
and Dungeness ; and a large quantity brought from Scotland, packed in ice, 
which are of a very inferior quality, and are generally to be bought for about 
one-fourth the price of good turbots. 

" Urillt are generally caught at the same place as turbots, and are generally 
of the same quality as the turbot, from the dmereut parts." 
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HO. A fine froah Thick Sole is tilmost as good eating ss a Tui^ 

Wash and clean it nioeh ; put it into a Gsh-kcttle with a hand- 
ftil of salt, and as much cold water bb will coter it ; set it on the 
Eide of the fire, lake off the >cum as it rises, and let it hoil gently, 
about five minntes (aecordinR to its aize) will bo long enough, unless 
it be very large. Send it up on a fiah-diainer, gamitihed with slices 
ofLeznon and sprigs of curled Parsley, or nicely fried Smelli)(173) 
orOptcr3(181). 

06i — Slum of Lemon are a univerEsUy acceplahle garnish irilh 
either fried or bniiled fish : — a few Sprigs of crisp Parsley may be 
added, if you wish to make it look very smart ; and Parsley, or 
Fennel and Butter, are exDellent sauces (see 231 and S37), or 
Chervil sauce (23S), Anchovy (Bil). 

N.B. BniLEn Solxb are eery good vHavied up Lke Eels, Wiggy's 
way (163), or Dovered with White Sauce (SOB ; and see 155). 

SOIiES, OR OTHER FISH, TO FRY. 

141. Soles are generally to he prtreurcd E00<1 from some part of 
t)ie coast, as some are going out o! season, and some coming in, 
both at the sarue time ; a great many are brought in well-l^nat?, 
alive, that ale caught off Dover and Fulkstone, and some are brought 
from the same places by land-carriage. The finest Soles ore caught 
off Plymouth, near the Eddyiilone, and all the way up the Channel, 
ftud to Torbay ; and ik^uently weigh eight or ten pounds per pair : 
they are generally brought hy water to Portsmouth, and thonco by 
land ; but the greatest quantity aie caught otf Yannouth and the 
Knale, and ofi'the Forelands. 

Be sure they are gMfto frtih, or the eleveicat Cook cannot make 
them either took or eat well. 

Anlmar bt/on jwu ijitenJ lo drew Iheui, wash them thoroughly, 
and wrap them in a clean cloth, to make them perfectly dry, or the 
Breiidrcmnibs will not stick to them. 

Piepare some Bread -Cntmbt' by rubbing some stale bread 
through a colander 1 or, if you wish the Fish lo appear lery delicate 
and highly fimshed, through a hair-sieve ; or use Biscail PoKiler. 
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Beat the yolk and white of an Egg well together, on a plate, with 
a fork •, — ^flour your fiah, to absorb any moisture that may remain, 
and wipe it off with a clean cloth •, — dip them in the Egg on both 
sides all over, or, what is better. Egg them with a paste-brush ; put 
the Egg on in an even degree over the whole Fish, or the bread- 
crumbs will not stick to it even — and the uneven part will bum to 
the pan. — Strew the Bread-Crumbs all over the Fish, so that they 
cover every part, — ^take up the Fish by the head, and shake off the 
loose crumbs. The Fish is now ready for the Frying-pan. 

Put a Quart or more of fresh sweet Olive Oil, or Clarified Butter 
(231), Dripping (82), Lard,* orClarified Drippings (83); be sure they 
are quite sweet and perfectly clean (the Fat oughi to cover the Fisk) : 
what we here order is for Soles about ten inches long, — if lr»rger cut 
them into pieces the proper size to help at table ; this will save 
much time and trouble to the Carver; when you send them to 
table, lay them in the same form they were before they were cut, 
Itnd you may strew a little cuded Parsley over them : tliey arc 
much easier managed in the Frying-pan, and require less Fat ; fry 
the Thick part a few minutes before you put in the Thin — you can 
by this means only fry the thick part enough, without frying the thin 
too much. Very Large Soles should be boiled (140), or Fried in 
Fillets ( 1 43). Soles cut in pieces, crossways, about the size of a Smelt, 
make a very pretty garnish for stewed Fish and boiled Fish. 

Set the frying-pan over a sharp and clear fire ; watch it, skim it 
with an Egg-slice, and when it boils,f t. e. when it has done bub- 
bling, and the smoke just begins to rise from the surface, put in the 

Fish : if the Fat is not extremely hot, it is impossible to fry Fish of 

A good colour, or to keep them firm and crisp. (Read the 3d 
Chapter of the Rudiments (tf Cookery.) 

The best way to ascertain the heat of the Fat, is to try it with a bit 
of bread as big as a nut ; if it is quite hot enough, the bread will 
brown immediately. Put in the Fish, and it will be crisp and 
brown on the side next the fire, in about four or five minutes ; to 
turn it, stick a two-pronged fork near the head, and support the tail 
with a fish-slice, and fry the other side nearly the same length of 
time. 

Fry One Sole at a time, except the pan is very large, and you 
have plenty of fat. 

When the Fish are fried, lay them on a soft cloth (old table- 

♦ The Fat win do Ttco or Three timet, if strained through a hair-sieve, and put 
br ; if 70U do not find it enough, put a little fresh to it Bead (83), and the 3d 
Chapterof the Budiments of Cookery. . ,^ ^v 

/ This requires a heat of upwards of GOO degrees of Fahrenneit^i tnermometer 
—rariNO ie, in fact, BoUing in FaL 
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detlnaie beit), near enough thsfire to keep them warn; tumribn 
•mry (wo or (Aree niiintlfi,liU tity are qiMa dry at both tida — this com- 
oim Coaka commanly neglect. It will lake ten or fifteen minutei,' 
if the Fat you tried them in was not hot enough ; when it is, the^ 
'wKoi lezj Uttle drying. When Sota on /ried^ they uili kap vtrj 
good Imadrsplafi/or liret or /har dai/t ; vtarmtluMbghaigi'tg them 
Ml Ok ihub i« a DubA vwti, leUmg Mem ieal vtry gradiialls, if pat- 
li»tU irnn* di^aaea/rotn the fir» fir oAoal ttoenty inbuifet, or in good 
Gmy, as E#1b, Wigqv's way (Iti3, 3fiR, 3BR. or 303). 

Oil. — Tbeie arc acvelal general rules in this Seceipt which apply 
W all Fried Fiih: — we have heen very particular aad minute in 
ODt direotiona ; for, although a Fried Sole is no frequent and ftr 
TOiirite ■ diib, it is very seldom brought lo tahle in perfccdon.-|- 

SOLES TO STEW. 

1 42. These are half fried, and then done the same as Eela,iriVyj'i 
vof. See (1G2). 

FILLETS OF SOLES, BROVTN OB WHITE. 

143. Takeoff the Fillets very niccly.trimtliem neatly, and pran 
Ihem dry between a soft cloth i Egg. Cnimb, and Fry them, &c. ai 
directed in (141), or boil them, and iarye them with (303). 

N. B. This is one of the best ways of dreaaing vsry large Soles. 
S»ealso(lU2). 
I SKATE, 

■P 1 44. Ii very good when in good seawn, but no lish so bikd when 

Hb la othervise : those penons that like it firm and dry, should have 

mfS cnmped ; but those that like it lender, shunid have it plain, and 

eot it not esrlicr than the second day, and if cold wDather, three or 

four days old it is boiler -. it cannot he kept too long, if perfectly 

■weet. Young Skate eats very fine, crimped and fried. See (liO). 

COD BOILED. 

>. Wash and clean the fiali, and rub a little salt in the inude 
it (if the weather is very cold, a Inrge cod is the better for being 
pt s day) : put plenty of water in your iish-kettle, so that the fish 
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maj be well coTered ; put id b luge handful of aalt ; and when <t 
i> diuolved, put in your tigh ; B very small fiih will require from 
fifl«en to twenty mmutea after the water boiln, — a lai^ one about 
h^ an hour; drain it on the tith-plate ; dish it with a gamigh of 
the Roe, Liver, ChitterlingB, &c. or Urge native OvsTEHa, fried 
a light brown (see IBI), or SmelU (173), Whitingi (U9), tit laW 

t>f tki Cod cut in slieea, or bit* the tize and shape of Ojaten or 

■plit it— and fr; it Scalloped Oysten (179), Oyster Snuce (316). 
SuciB or Cod cut about balf an inch thick, and fried bi 8olei 
(141), are very nice. 

Him.— 7^ Soundr,— the jelly porta about the Jowl, — the Vn- 
lata, — and CheTonfrue, ore eiteamed eiqui^tet by piiciiorouii Epi- 
cure! — whoK longing Eye) will keep a eharp look-out for a share 
of their favourite " Boiiit Baadie ;' — the Corvcr'i reputation de- 
pend! mudi on hii equitable diitribution of them. 

• AI<T FItH BOII<ED. 

US. BtiteiFiik n^nt SoaUng.aecordi'is to lit time it hu btrnin 
&&;— triist not to thone you buy it of, but taste a bit of ono of the 
Aakea^ lAatviluAii hard and dry requires two nighli' soaking, chang- 
ing the water two or three times ; the intermediate day, lay it on a 
Stone-floor -, — for Barrelled Cod less time will do ; — and for the belt 

* The HutliorDrthf Caol^l Cotylurv, pTd. pAj»11'^ dnei ' 
JtiA run be loo fr»)l ; tor he commniRi hit HckIIdiii »il 
CW M out Df IhD Eu" Ac. 

ThtTjiiLli ta mach Ihlimtr than the thick part oF Iho 
togMber, Ihi liinnei wlU be IwUid loo much— hefor* the 

frr tl In Slicei 01 PUIcta. Sm^iM^ 



h, " //*«- 






111 Stiti, LhflTsrvBensnUIr psrticulsrlj flnv: bsTfni^ shot tholr 
' iv oToer. The Dq^n^Amft Cm sre in* moH eil«mod. 



, .... in Isig* Oh tUkn: til* BHlh^ounnr Cod. 

caiuhl riH* ilif< orkiK-1 Ule*, ■» (EenersJlT vsrj itrliVT, or what li commonly 
oailod v»"i/'if, juiil flrllat A Torj jnrBrtor jirfBe, but nrc fBDotit In much Rrcstor 
•bundaiii:!' t:Liiri ilii' D'lniisr Cod, ThaCodinaUciIiiEhl with hook, snd hnniiibl 
lUnln atll bmtii iDthg Uniliin nvkits. The Cod ctind on the Doflter-Buik 
10 market ; tlia Barrrl lint !• lummonW nrr d on the coait of Scotlnnd nnil 
"' 'kihlro. Thorole 
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■0 than B fortnight 



hcffgti^Bmi ^it FiiA, whicb hna nc 

or three WBeliB in salt, still leas nill ho needful. 

Put it into plenty of cold water, and let it simmer mrp gmlls till 
ituonough — if the water boils, the Fish will he (ougli nndthreajv." 
For Egg sauce, eee (239), and to hoil Red Beet-root (13G) ; Van- 
nep« (137) ; Carrots (13B). Gamisli Salt Fidi with the yolks of 
Eggs cut into quarters, 

Obi. — Our tarourite tegctahle accompaniment 13 a diah of equal 
part* of Red Beet-root and FaranepB. 

N.B. Salteu Fish diners in Qualils •P'ite as mad as it doe! m PHk. 

SLICES OF OOI> BOILED. 

147. HatfanhoarlefoTeyQadTesiOKmyfalthisa into cold spring- 



sr with sc 



tin it. 



Larthemattfae bottom of a Rsh-kettlo, with as much cold spring- 
water aa will coter them, and some salt ; set it on a quick fire, and 
when it boilh skim it, and set it on one side of the fire to hoi! very 
gently, for about ten minutes, nccording to its size and thickness. 
QamiBh with scraped Horsorsdish, alicen of Lemon, and a slice of 
the Liter on one side, an<! Chitteillog on the other. Oyster sauce 
(216) and Plain Butter. 

Oil Slicks of Con (especially the Tail, split) arb very qood, 

PTU»D tike Sole, (141), or stewed in Gravy like Eels (162, or 308). 

FB£SB BTHBOBOH. 

148. The beat mode of dressing this, is to have it cut in thin 
lUces like Veul Cutlets, and broiled, and rubbed over with a bit of 
Butter, and a little Fepper, and served very hot, and eaten with a 
squecK of Lemon Juice. Great care, however, must he taken to 
cut otf the skin before it is broiled, as the oil in tlie skin, if burnt, 
imparts a disgusting flavour to the fish. The flesh is very line, and 
comes nearer to Veal, perhaps, than even Turtle. 
Sturgeon is frequently plontiful and reasonable in the London 
r shops. We prefer this mode of dressing it to the more savoury one 
of tlewing it in rich gravy, like Carp, &c. which overpowers the pe- 
culiar flavour of the Hah. 




IT4 THB cook's oracle. 

WHZTZNOB FRIED. 

149. Skin* them, preserve the Liver, and fasten their Tails to 
their mouths : dip them in e^, then in bread-crumbs, and fry them 
in hot lard (read 141), or split them, and fry them like fillets of 
Soles (143) 

A three-quart stew-pan, half full of fat, is the best utensil to trj 
Whitings. They will be done enough in about five minutes ; but 
it will sometimes require a quarter of an hour to drain the fat from 
them and dry them (if the fet you put them into was not hot enough), 
turning them now and then with a Fish-slice. 

ObM. — When Whitings are scarce, the Fishmongers can skin and 
truss young Codlings^ so that you can hardly tell the difference, ex- 
cept that a Codling wears a beard, and a Whiting does not : this dii»- 
tinguishing mark is sometimes cut off; however, if you turn up his 
Jowl, you may see the mark where the beard was, and thus discover 
whether He be a Real Whitino, or a Shaved Codling. 

8KATB FRIED. 

150. After you have cleaned the fish, divide it into fillets, dry 
them on a clean cloth ; beat the yolk and white of an egg thoroughly 
together, dip the fish in this, and then in fine bread-crumbs ; fry it 
in hot lard or drippings till it is of a delicate brown colour ; lay it 
on a hair-sieve to drain : garnish with crisp Parsley (278) — and some 
like Caper Sauce, with an Anchovy in it. 

PLAICE OR FLOUNDERS, FRIED OR BOILED. 

151. Flounders are perhaps the most difficult fish to fry very nicely. 
Clean them well, flour them, and wipe them with a dry cloth to ab- 
sorb all the water from them ; flour or egg and bread-crumb them, 
&C. as directed in (141). 

TO BOIL FLOUNDERS. 

Wash and clean them well, cut the black side of them the same 
as you do Turbot, then put them into a fish-kettle, with plenty of 
cold water, and a handful of salt ; when they come to a boil, skim 
them clean, and let them stand by the side of the fire for five mi- 
nutes, and they are ready. 

Obs Eaten with plain melted butter and a little salt, you have 

the sweet delicate flavour of the Flounder, which is overpowered by 
any sauce. 

* The French do not flay then»— but split them— dip them in floor, and hj 
tbeta in hot dri[>piug. 
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WATSR SOVCBT,* 

153. Is miide vith Ploundcis, Whitiags, Gudgeons, or Eeln. 
These must be quita /rssS, and very nWji cleaaid ; for what Ihcy 
■re bailed in, is tlie >auce for Diem. 

Waah, gul, and trim your Fish, cut them into handsome piects, 
and put them into a slew-pan nith j ust as much water lu will cover 
them, with some paralej, or parelej toota slited, an onion minced 
fine, and a little pepper and salt (to this some Cooks add some 
souped Iloiseradiah and a Bay leaf) ; skim it caretiilly when it 
boils ; when your Fish ia done enough (which it will be in a few 
minutes), send it up in a deep disb, lined with bread sippets, and 
some slices of bread Bnd butttr on a plate. 

OAi — Some Cooks thicken the liquor the Fish has been stewing 
in with flour and butter, and flavouT it vith white wine. Lemon- 
juice, Essence of Ancho»y, and Catchup — and boil down two or 
three Flounders, &c. lo make a tish broth, Co lioil the other Esh in, 
observing, that the Broth cannot be good, unless tlie Fish are hoU- 

HADDOCK BOILED. 

153. Wash it well, and put it on to boil, as directed In (US), a 
Haddock of three pounds will take about ten minutes after the ket- 
tle boils. 

Haddocks sailed a day or two, are eaten with egg sauce, or cut 
in fiHets, nnd fried. Or, if small, very well broiled, or baked, with 
a pudding in their belly, and some good gravy. 

Otj A PiscivOMUS Epicure protests that "/failiiitfk lathe poor- 
est fiah that swims, and hasneitherthadelicacy of the Whiting, nor 
the juidnera of the Cod." 

FINDHOBN HADDOCKS. 

134. Let the Fish bo well cleaned and laid in Salt for two hours, 
lot the water drain ftom them, and then wet them with the /"gn- 
ligMma Add, — they may be split or not, — Ibey are then to be hung 
in a dry dtuation for a day or two, or a week or two, if you please ; 
iriien broiled, thej have all the flavour of the Findioni Haddodi, and 
will keep sweet for a long time. 

The Pj-roligncoua acid, applied in the same way to Beef or Mut- 
ton, gives the fine smoke fiavour, and may be kept for a coaadep- 
sUe length of time. 



\7Q THB cook's ORACLE. 

Scotch way of dressing Haddocks. — A Haddock is quite like « dif- 
ferent fish in London and in Edinburgh, which arises chiefly irom 
the manner in which they are treated : a Haddock should never ap- 
pear at table with its head and skin on. For hoUing^ they are all 
the better for lying a night in salt ; of course they do not take so 
long to boil without the skin, and require to be well skimmed to 

preserve the colour After lying in salt for a night, if you hang 

them up for a day or two, they are very good broiled and served 
with cold butter. For frying^ they should be split and boned very 
carefully, and divided into convenient pieces, if too large to halve 
merely ; egg and crumb them, and 'fry in a good deal of lard ; they 
resemble soles when dressed in this manner. There is another very 
delicate mode of dressing them ; you split the fish, rub it well with 
butter, and do it before the fire iu the Dutch oven. 

TO 8TEW OOD'8 HEAD, 80LS8, CARP, 
TROUT, PBROH, BSL, OR FLOUNDER. 

155. See ctUo (162). When the Fish has been properly washed, 
lay it in a stew-pan, vrith half a pint of Claret or Port Wine, and a 
quart of good gravy (287) *, — a large onion, a dozen berries of block 
pepper, the same of allspice, and a few cloves, or a bit of mace ; 
cover the fish-kettle close, and let it stew gently for ten or twenty 
minutes, according to the thickness of the fish : take the fish up, 
lay it on a hot dish, cover it up, and thicken the liquor it was stew- 
ed in with a little flour, and season it with Pepper, Salt, Essence of 
Anchovy, Mushroom Catchup, and a little Chili Vinegar : when it 
has boiled ten minutes, strain it through a tamis, and pour it over 
the fish ; if there is more sauce than the dish will hold, send the 
rest up in a boat. 

The River Trout comes into season in April, and continues till 
July ', it is a delicious fish ; those caught near Uxbridge come to 
town qtiite alive. 

The Eels and Perch from the same water are very fine. 

06«. ^These fish are very nice plain boiled, with (234 or 23G), 

for sauce ; some Cooks dredge them vrith flour, and fry them a light 
brown before they put them on to stew, and stuff them with (317), 
or some of the stuffings following. 

TO DRE88 THEM MAZORE. 

156. Put the Fish into a stew-pan, with a large onion, four Cloves, 
fifteen berries of Allspice, and the same of Black Pepper— just 
cover them Trith boiling water, set it where they will simmer gently 
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e<r the liqoui ia another stci 
nil the Sauce 19 ready. 

Bub together on a plate m much flour itnd butter as irill moke 
the Sftuce as thick as a douhlc Cream. Bach Pint of Same eeaaan 
Hith a glass of Wine, half n9 much Mushroom Catchup, a teitEpoon- 
ful of Essence of Ancliovj', and a fawgiaina of Cayenne ; let it boil 
a fbir minutes, put the Fish on a deep diafi, strain the Gmry over 
it 1 garnish it with Sippola of Bread toasted or fried (279). 

N.B. The Editor has paid particular attention to the a^ove Re- 
t«pt — and also to (209), which CaiAalia, and Ihoa toSoM RgUfnom 
ttnfta do not allow than (0 eal Meal on Maigre Days, will find a very 
Blisftctory Bubstitute for tlie Meat Gravy Soup (192), 

Far SAUrB Fon Makirb Dishes, see {-210, 570, and SOS), 

Obi Mushroom Catchup (375) and Oiuons (343) supply Iho 

placeof Meat belter than any thing; if youhaie not these, Wine, 
—Spice (3B4),_Curry Powder {3B3)^ Aromatic Boots and Herbs, 
— Anchoyy and Soy., — or Oyster Catchup (377), variously combined, 
and thickened with flour and butter, are convenient substitutes. 

MAIQBE FISH PIES. 

For Fish I'ies, set (485, 4BG). 
PEKCB, ROACH, DACi:, aUDQEONS, die FBIED. 

157. Wash the Fiah well,— Wpe them on a dry cloth,— flour 
them lightly all over, and fry them ten minutes (see 141) in hot 
laid 01 drippings ; lay them on a baii-sieve to drain ; send them up 
M a hot lUsh, garnished with sprigs of green paisley. Anchovy 
Buc«,(241 and 371). 

PERCH BOtLED. 

158. Clean them carefully, and put them in a fish-kettle, *ith oa 
much cold spring-water as will cover them, with a handful of salt; 
ut Ihem on ■ quick lira till they boil ; when they boil, set tliem 
on one lade to boi! gently for about ten minutes, according to their 



159. Cut the FiEib into proper pieces, do not take off the scnlos 
— make a brine strong enough to bear an Fgg, in which boil tho 
Fish — it mUEt be bailed in only just liquor enough to cover it — do 
not overboil it. When the fish is boiled, lay it slantingl) to dcais 
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off all the liquor — ^when cold, pack it close in the kits, and fill them 
up with equal parts of the liquor the Salmon was boiled in (having 
first well skimmed it), and best Vinegar ; let tliem rest for a dar, 
fill up again, striking the sides of the kit with a Cooper's adze, until 
the kit will receive no more — ^then head them down as close as pos* 
Bible. 

0&9..— This is in the finest condition when frwh. Salmon is 
most plentiful about Midsummer ; the season for it is from February 
to September. Some sprigs of/fe«&*gathered youmg Fennel are the 
accompaniments. 

N.B. The three indisperuabU marks of the goodness of Pickled 
Salmon are, Ist, The brightness of the scales, and their sticking 
^t to the skin ; 2dly, The firmness of the flesh ; and, 3dly, Its 
fine pale red rose colour * — without these it is not fit to eat, and was 
cither stale before it was pickled, or has been kept too long after. 

llie above was given us as the actual practice of those who pickle 
it for the London market 

N.B. Pickled Salmon warmed by steam, or in its pickle liquor, is 
n favourite dish at Newcastle. 

SALMON BOZIaED.* 

160. Put on a fish-kettle, with spring water enough to well cover 
the Salmon you are going to dress, or the Salmon will neither look 
nor taste well : (boil the Liver in a separate sauce-pan.) When 
the water boils, put in a handful of salt, take off the scum as soon 
as it rises, have the fish well washed, put it in, and if it is thick, let 
it boil very gently; Salmon requires almoiit as much boiling as 
Meat, about a quarter of an hour to a pound of fish ; but practice 

* Sa luon. The earliest that comet in season to the London market is brought 
from the Severn, and begins to come into season the beginning of November, but 
venr few so earlr, perhaps not above one in fifty, as many of tnem will not shoot 
their spawn till January, or after, and then continue in season till October, when 
thev begin to get very tain and poor. The principal supply of Salmon is from 
different parts of Scotland, packed in ice, and brought dt water : if the vessels 
have a fair wind, they will be in London in three days ; but it frequently ha))pens 
that they are at sea perhaps a fortnight, when the greater part of the fish is pe- 
riithed, and bas» for a year of two paM, sold as low as two-pence per pound, and 
up to as much as cighteen-pence per pound at the same time, owing to its diffe- 
rent degrees of goodness. This accounts for the very low prices at which the 
itinerant fishmongers cry their "delicate Saltnon," " daintjf fresh Salmon," and 
" Live Co(jC' " New Madurel" &c. Ac, 

*' Salmon Owilts, or Salmon Peel, are the small salmon which run from about 
five or six x)ounds to ten pounds, are very good fish, and make handsome dishes 
of fish, sent to table crooked in the form of an S. 

" Benoick Trout are a distinct fish from the gwilts, and are caught in the 
Biver Tweed, and dressed in the same manner as the gwilt. 

" Caivered Salmon is the salmon caught in the Thames, and cut into slices 
alive ; and some few salmon are broughf from Oxford to London alive, and cut 
A few slices make a handsome, genteel dish, but it is generally very expensive ; 
BometimM ISb. pet pound." 




in peiftct IhB Cook in dnsfling Salmon ; — a i/aarter nt a. Sal- 
mon will lake almoet ai long boiling oi half 3. one ; von must con- 
aiettke Tkiekaeii — not Oie Weit/U — ten pounds of fine fuIl-BrniiTi 
Salmon willbedooe inanhouTandaqiuirter. Lobster Sauce, (24 !i). 

Wit—The thinnest part of the Fiah is the fetteat, and if jou have 
a " Graai Gourmand" at table, nsk him if ha ia for tliick or thin. 

Tke Thama Salmon is preferred in the London Market ; Rnd 
Mme Epicures pretend to be able to distii^uiBh. by the taste, in 
whiuh reach of the River it wns raught ! ! I 

N.B. if you haoe any kjl, put it into a pie-dish, and cover it witli 
an equal portion of Vinegar and Pump-water, and a.littla laltj it. 
will be iWj in three daja. 

FBE8H SALMON BROILED. 

IGl. dean the Salmon well, and cut it into slices about an incli 
«ndn half thick; dry it tliornughly in a clean doth, rub it over 
with sweet oil, or thick melted butler, and Epriukle a little lalt over 
it : put your gridirou over a clear fire, at some distance ; when it 
ti hot wipe it clean, rub it with sweet oil or lard ; lay the salmon 
on, and when it it done on one bide, turn it gently and broil the- 
other. Anchovy sauce, &c. 

Ohs. — An oven does them best. 



SOLES OR 



,* &c. &c. 
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1G2. Take two pounds of fine »ilver+ eels-,— the best are those thnt 
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fresh, full of life, and "as brisk as an Ed i" such as hnre been ki^pt 
out of the water till they can warca stir, are good far nothing. 
Gut (hem, rub tbom with salt till the sliiue is cleaned trom tbeui. 
wash them in several different waters, and divide them into piet'ea 
alnut four inches long. 

Some Cooks, after skinning Ibem, dredge theoi with a lillla 
flour, wipe them dry, and then egg and cnunb tbem, and fry them 
in drippings till they are brown, and lay them to dry on a bair-aievB. 

Have readjaqiiartofgoodBecf Gmvy (287); it must be cold 
when you put the Eels into it; set Ihem ou a slow fire to simmer 
very gently for about a quarter of an hour, according to the si le of tlie 
eels ;— watch them, that they are not done too much ; take them 
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carefully otit of the Btew-pnn with ■ fiih-illce, •nunotWtiBia 
eoiM, and Iny tliem on it dish nbout two iacheB dsep. 

Oi, atbr Mai^ Dayi, when jou have akiniiei! jour Eeld, lhio» 
th« slum into rait and vater, wash them well, then put [hem inl 
a slew-pun with a qunrt of water, two onions, with two cloves Btuol 
in each, and one Iilmle of mace ; let it hail twenty minuten, am 
■train it through a nieve into o baiin. 

Make the tauce about as tliiek u erenm, hj mixing a Httlo floo 
withit I put in atu two table-apooniftil of Port wioo, and oneufMuiib-- 
mom Catchup, or Cavice ; Blir it into tlie sauce by degree*, give it 
• boil, and itrain it to the fish through a lieve. 

N.B. If Mushroom Sauce <210, 270), or WMte Sauce (308). b* 
natead of Beef Gravy, this will be one nf the moet reliahing 
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' dishes we Inow, 



Oi(_To kai Eeli iialimSjf, without the horrid torture of cutting 
and skinning them alive, pierce the spinal marrow, close to the back 
pnrt of the skull, with B sharp-pointed (kewer : if this he done ii 

the right phtca, tX\ motion will instantly cense The humsTie Eio- 

aitinner does certain criminnla the fhiour to bang tliom before h« 
breaks them on the wheel. 

TO FRY EEIiS. 

lliS. Skin and gut them, and nanh them well in cold water, cii 
them in pieces four inches long, season Ibom with pepper and siilt 
beat an egg well on a plate, dip them in the egg, and then in tin 
bead-crumba ; fry Ihem in fresh dean lard, drain them «cll frau 
Uie At, garnish with criap parsley; — for Ktiue, plajn and melted 
butter, ^Brpened with lemon-juice, or Parsley and Butter. 

SPtTCHOOOKBD EEIiS. 

Ifil. This tlie Frencli Cooks call the English way of dressing Eelh 
Take two middling-Hced ailvvr Eul^ leave the skin on, wout 
thum with salt, and wash them, cut otf the heads, slit them on 
belly side, and take out the bone and guts and wash and wipe then 
nicely; then cut them into pieces nhout three inches long, and 
wipe them quite dry ; put two ounces of l)utter into a 8tow-|iw 
with a tittle mijiced parsley, thyme, sage, pepper, and salt, and a 
very little chopped eschalot ; set t!ie rtew-pan over the flre ; when 
the butler is melted, stir the inErcdients together, and lake it off 
the (ire, min the yolks of two eggs with them, and dip the Eel in, 
H piece at a time, and then roll them in bread-crumbs, making as 
much stick to them as you eon t then rub the griduon with a bit 
oiCaiiet, set it high over a 'eij i:\eai Rte.aod broil your Eels of m 



!p panlBv, and teiiA up -with 



Cm viip brawn : dish Chem wil 
plan butter in a boat, and anchc 

Oil — Wo like them better with the skin off; it is very apt to 
offend delicate stomarha. 

^L MACKEREL BOIIiBD. 

H'lGS. Thia Fieb loaes its life BE aooQ bi it leaves the Sea, and the 

Ffadier it is the better. 

Wash ami cleaa Hem Ikorinyhl;/ (Uie liahmongen seldnni do thin 
BuSciently], put them into cold water with a handliil uf salt in it ; 
tet them tathcr eimmet than boil ; a smalJ maokerel will be done 
Bnough in about a quarter nf an hour ; when the Eye atorta and 
the TaJl splits— they nre done ; do not let them stand in the water 
« moment after; they are no delicate that the heat of the wsUt 
wilt break them. 

This fiah, in London^ is rarely &eah enough to appear at table in 
perfection -, and either the AJaeterel is boiled loo muuh, or the Ron* 
too little. The best way ia to open B alit oppoaito the middle of ths 
roe, you cnn then clean it properly; this will allow the water acceai, 
and the roe will then be done as soon as the flsh, which it seldom is 

fciien out and boiled separately. For sauce, see (235, 237, and 
238) ; and you may garnish them with pats of minced Fennel. 

N.B. The common notion in, that Mackerel are in beat condition 
when fiillest of Roe ; however, the Fish at Uiat time is only valu- 
able for its Roe, — the Meat of it tins scarcely any flavour. 

MotAeM generally make thetr appearance off the Land's End 
about the beginning of April ; and na the weather gets warm they 
gmduolly come round the coiiat, and genemilv arrive olF Brighton 
alxjut May, and coutioue for some months, until they begin to sliont 

After they have let go their Eoes, they are ealled abotten mac- 
kerel. Bud are not worth catchmg ; the Boe, which was all tiiat 
WB« good of them, being gone. 

It it in lAr miig leasrm, vhim ih'y hart leatt Hoe, (ial tie Jlah of 
Mb Fish u ^ kishial jxifielsaa. Th em is also Rn after-season, when 
a few fine largo Mackerel ore taken (i. i. during the Herring seasoii, 
•bout October), which aome iMacimrous Epitures are very paiiial 
lo,_thBaa iisli having had time to fiitten and recover their Health, 
•M full nf high flavour, and thdr flesh is Rmi and juicy ; they are 
UBonly called Sffw Mm-ierd, from their benntiful appearance. 
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their colour being almost u bright when boiled as it was the mo* 
ment they were caught 

MACKEREL BROILED. 

1 6f). Clean a fine large mackerel, wipe it on a dry cloth, and cut a 
long slit down the back ; lay it on a clean gridiron, over a very 
clear slow fire ; when it is done on one tide, turn it : be careful 
that it does not bum ; send it up vrith Fennel-sauce (237) ; mix 
well together a little finely minced Fennel and Parsley, seasoned 
with a little Pepper and Salt, a bit of fresh Butter, and when the 
Mackerel are ready for the table, put some of this into each fish. 

MACKEREL BAKED. 

167. Cut off their heads, open them,and take out the roes and clean 
them thoroughly ; rub them on the inside with a little pepper and 
salt, put the roes in again, season them (with a mixture of powdered 
allspice, black pepper, and salt, well rubbed together), und lay 
them close in a baking-pan, cover them with equal quantities of 
cold vinegar and water, tie them down with strong white paper 
doubled, and bake them for an hour in a slow oven. They will 
keep for a fortnight. 

PICKLED MACKEREL, HERRINGS, OR SPRATS. 

168. Procure them as fresh as possible, split them, take ofF the 

heads, and trim off the thin part of the belly, put them into snlt 

and water for an hour, drain and wipe your fish, and put them into 

jars or casks, with the following preparation, which is enough for 

three dozen Mackerel. Take salt, and bay-salt, one pound each, 

saltpetre and lump-sugar, two ounces each ; grind and pound the 

salt, &c. well together, put the fish into jars or casks, with a layer 

of the preparation at the bottom, then a layer of mackerel with the 

skin-side downwards, so continue alternately till the cask or jar is 

fuli ; press it down and cover it close. In about three months they 

will be fit for use. 

SPRATS BROILED. 

169. If you have not a Sprat Gridiron, get a piece of pointed iron 
wire as thick as packthread, and as long as your gridiron is broad ; 
run this through the heads of your sprats, sprinkle a little flour and 
salt over them, — put your gridiron over a clear quick fire, turn 
them in about a couple of minutes ; when the other side is brown, 
draw out the wire, and send up the fish with melted butter in a cup. 

Ohs. — ^That Sprats are young Herrings, is evident by their anar 
tomy, in which there is no perceptible diflference. They appear very 




nga aie gone, and eeem to be the spawn jinl 
SPRATS miEQ. 



SPBATS STEWUD. 

170. Wash and diy jour Sprats, and lay them aa level as you 
can in a atow-pan, and between every layer df Sprats put three pep- 
percorns, and as many allspice, witl a few grains of salt ; biitely 
cover them with vinegar, and utew tliem one hour over a slow fire ; 
they must not boil ; a bay-leaf is lometimea added. Herrings or 
Mackerel may be stewed the aame way. 

To f^ Vote, see (173). 

HERRIKGS BROILED. 

171. Wash them well, then dry them wilh a cloth, dust them 
with flour, and broil them over a slow fire till tliey are well done. 
Send up melted butter in a boat. 

0&(.-~For a particular account of Benings, tee Solas Doud's 
Natural ilhl. ./Him^iW, in 178 pages Bro. 1762. 
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173, "Should hi 
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ooked in the same manner as now practised 



ty the Poor in Scotland. They soak them in water until Ihey be- 
oomc pretty fresh ; they are then hiuig up in the Sun and Wind on 
a stick through their Eyes, to dry ; and then boiled or broiled. In 
this way they oat almott as well as if they were now laught." — Sea 
the Hon. John Cochrahk'b Staman'i Guidt, 8vd. 1797, p. 34. 

"aSbofcA Hiiddoda should he Eoaked all night. You may bail or 
broil them ; if you broil, split them in two. 

" All the different aorta of Drial Fith, eioept Stock FiiJi— are 
salted, dried in the Sun, in prepared kilns, oi by the smoke of wood 
firoB ; and require to be softened and fresliencd, in prviportion to 
their bulk, nature, or dryness ; the very dry sort, as Cod, W/atinff, 
fte. should he steeped in lukewarm water, kept as near as possible 
lo an equal degree of heat. The larger Fish should be steeped 
twelve houiB, the smaller about two -, allei which thcji should he 
. taken out and hung up by the tails until Ihcy are dressed. The 
reason for hanging them up ia, tlmt they soften equally as in the 
steefiingj without extracting too much of the relish, which would 
render litem insipid. When thus prepared, *ic small feh, aa Whi- 
ting, Tusks, &a, should be flouted and laid on tho gridiron ; and 
when a little hardened on one side, must be turned and baited with 
■weet oil upon a feather ; and when basted on both sides, and well 
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heated throng token up. A dear eharcaal iini ii (bo bat I 
rooking Ifaeni, and tbe Fiiih should be kept B< 
bfiiil gradually. Whirn thpy are done enough they wQI «well alittt* 
in the boating, and you muEt not let them fall agtiin. // haiM^ at 
the larger fisli generally nre, ttiey should bo kept just Bimmering 
D>et an equal fire, in which wny half an hnur will do the la);gMt 
Rth, and Gra njiaulea the sinaUcst. 

** Dried Salnun, though a large fi>h, doea not require more steop- 
ing tlMn a WliUing ; and when laid on the gridiron ihould bt 
tnoderately peppered. To Hrrrinp uid to ali kinds of broilrd SaU 
/'wi, iweei oil a tbe beat heating." 

Tbe BboTB is boia M«cikinai.d'b Lomlim FamSg Cook, 8va, 
IHOB, p. 1.13. 

Oil — Dr. Hnrte, in hia Essay on Diet, lfi33, Tol. p. 91, proteata, 
"a Hed Ilemng doth nouriah little, anil is hard of concoction, but 
very gnod to nuikc a cup of good drink rcliati well, and may be w«ll 
called ' Tlu: Z)™i./;nrJ'i MUjU,' " 

8MELTB, aUDOEONS, BFRATB, OROTHEK 
SMALL FISH FKIED. 

1 73. Clean and dry them thoroughly in a elhth, fry them plain, 
or beat an egg on a plate, dip them in it, and then in veij fine 
bread-crumbs that haic been rubbed through a uere : the imallBr 
the Full, tlie iiuur aiiouldbe the bread-crumbs,— Discuit Powder 1* 
■till better ; iVy lliem in plenty of clean lord or dripping! -, u aoon 
aa the lard boils and ii itill, put in the fish ; when they are deli- 
cately browned, they are done ; this will hardly take two minutes. 
Drain them on a hur-iieve, plnced l«foro the fire, turning them till 
quite dr¥_06i. Read (1*1). 

" Smelli KB allowed to be cuught in the Thamea, on the first at 
Xovember, and continue tilt May. The Thames smelt) are the best 
and sweetest, for two reasons ; they ate &oher and richer than any 
other you can gat : they catch them much more plentifiil and larger 
in Lancashire and Noriiitk, but not lo good: a great many ant 
brouglit la town from Nortiilk, but barely oamc good, aa (hey are a 
fish whioh should always be eaten fresh ; indeed all river FuH 
■hould be eaten fresh, eiccpt Kulmun, which, unlen crimped, oat» , , 
better the second or thinl djiy ; but all 'I'hanies fish, particularly, 
aliwild be oaten very ftcah ; no fish cats su liad keiiL" 

POTTED VUAVrUB, SHRIMPS, OR dtAY-PIBU. 

174. Boil (hem in water with plenty of Salt in it. When yoi 
Imte pinked thorn, powder them with a little b 



Botmeg, or aUjpice, uid pepper nnit nit i add a little cold butter, 
and poand all weQ tottetlier in a marble martar tiU o( the coiuJM- 
■M» of paste. Put it into pots ootered with cIuriGsd buttur, and 
cover them over with wetted bladder. 

LOBSTER. 

175. Bu7 theae Aliwr—ihe Lobster Merchants sometimes keep 
thorn till they are itaTved, before tfiey boil them ; they are then 
mlei]', hare not half their flavour, and, like o&et Ptrtau Ikaldie 
if a CauumplioB—Jiaa! lott the Calfo/lhar L^jt. 

ChooK those that (as an old CooIe raja, are " Heav^ amd ZiWji," 
and) are full of motion, which is Iho Index of their treahnew. 

lioae of the middle lize ore the besL ^nw Utit iitm wien lie 
aUI a inmufarf, which is a aign they are old. The Mole Lobstar 
ia preferred (o Eat, and the Female (on accomit of the Eggs) to 
mabe SamK of. The Hen Lobster is distinguished bj having a 
broader Tail than the Male, and less Claws. 

Set on a pot, with vater salted in Che proportion of a table-spoon- 
fii] of salt to a quart of nater: nhen the water boils, put it in, and 
keep it boiling briaklj from half an hour to an hour, according to 
its^ie; wipsall thescuoiolfit, anJ rub theehell with a very little 
butter or sweet nil ; break olF the great claws, crack them careflillj 
in each jomt, so that they may not be shattered and yet come to 
pieces ea»ly ; cut the tidl doim the middle, and send up the body 
whole. For Sauce, (250). To pot Lobster, (177). 

*.' ThtM Fah come In obaiil April, aid eohlmiKplenS/uliill lie Oyt- 
Icr lemaii Tciuna ; after that time they t>cgin to spawn, and seldom 
open solid. 

CKAB. 

176. The above obsenationa apply lo Crabs, which should neither 
bo too mrnll nor too large. 77ie bril ji« are those which measure 
tbout dght inches across the shouldtTs. 

TieCrumer Crabs are mast ealcfmrd ; bvt namben an brovj^ from 
He IJe of WigU. 

POTTSO IiOBSTEB OB OBAB. 

177. This must he ni.ide with Rne Hen Lobstcis when full of 
•pawn ; boil them thoroughly, (see 17.1) ; when cold, pick out all 
Iha solid meat, and pound it in a mortat ; it is usual to add, by de- 
grees (a lery little), finely pounded roEice. black or Cayenne pepper, 
salt, and, while pounding, a little butter. When the whole is well 
mixed, >nd b«at to the consistence of paste, press it down bard in a 
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preserving-pot, pour clarified butter over it, and cover it with wetted 
bladder. 

Obi. — Some pot Lobster without pounding it, and only cut it or 
pull it into such pieces as if it was prepared for sauce, and mince it 
with the spawn and soft parts and seasoning, and press it together 
as close as possible *, in packing it, place the coral and spawn, &c. 
in layers, so that it may look regular and handsome when cut out. 
If you intend it as store (see N.B. to 249, to make sauce with), this 
is the best way to do it — ^but if for Sandwiches, &c. the first is the 
best, and will keep much longer. 

DRB88XD or BuTTERSD L0B8TSR8 and Crabs, are favourite omar 

mental dishes with those who deck their table merely to please the 

Ejre. Our apology for not giving such receipts will be found in 

Obt. to (283). 

OYSTBRS.* 

178. The common -f Colchester and Feversham Oysters are 
brought to market on the 5th of August *, — the Milton, or, as they 
are commonly called, the melting NatwesyX do not come in till the 
beginning of October, continue in season till the 12th of May, and 
approach the meridian of their perfection about Christmas. 

Some piscivorous Oounnands think that Oysters are not best when 
quite fresh from their beds, and that their flavour is too brackish 
and harsh, and is much ameliorated by giving them a feed. 

To Feed § Oysters. — ^Cover them with clean water, with a pint of 
salt to about two gallons (nothing else, no oatmeal, flour, nor any 
other trumpery) ; this will cleanse them from the mud and sand, 
&c. of the bed ; after they have lain in it twelve hours, change it 
for fresh salt and water, and in twelve hours more they will be in 
prime order for the Mouth, and remain so two or three days ; — at 
the time of high water you may see them open their shells, in ex- 
pectation of receiving their usual food. This process of feeding 
oysters is only employed when a great many come up together. 

The real Colchester, or Pvflebt Barrelled Oysters^ that are 

* Oyater Sauce, (246) ; Preserved OyBtert, (247). 

t Tlioae are called Common Oj/ster*, which are picked up on the French coast, 
and laid in the Colchester beds. 

These are never so fine and fat as the Nattves, and seldom recover the shock 
their feelings receive from being transjiorti'd from their native place ;— delicate 
little Creatnres, they are as exquisite lu their own taste as they are to the taHte 
of others ! 

t Oysters are thus called, that are bom, as well as bred and fed, in this coun- 
try, and are mostly spit in the Bumham and Mersey rivers ; they do not come 
to their finest condition till they are near four years old. 

S Will Rabibha, in his Receipt to "broii Oputert," (see his Cookery, page 144), 
directs, that while thoy are undei^going this operation, they should be Jed with 
white wine and aratod bread. 

In Bovlk'h Works, 4 to. 1772, vol. iL p. 450, there it a very carious Chapter 
un Eatinq or Oystjiiis. 
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fwsked at Hie beds, are lieHer without being put in mitcr ; they nra 
CHjefiilly iind tightly packed, and must not he dislurhcd till vranled 
for table ( these, in moderate weather, will keep good for a week or 

If on OyiAti opens his montli in tlie barrel, he dies jmmediatcl}'. 

To presenie the lift of Barrelled Oysters, put a heavy weight on 
the wooden top of the barrel, which is to he placed on the auiface 
of the oyatcra. This is to lie effected by romoving the first hoop, 
the ilaves will then spread and stund ercet, make a wide opening 
for Ihe head of the biurel to fall down closely on the remaining liah, 
keeiMDg them close together. 

VisM. — The Oyatera which are commonly sold asBa7Te?fcdO»3eri, 
are merely the smallest natives, >eleeted &om the atock, and put 
into the Tub when ordered ; and, instead of bfing of aupcrior qua- 
lity, are often Tery inferior. To immature Animals there is the 
BBme objection as to unripe vegetable!. 

Oil Common people are indifferent abont the tnunniw of opm- 

tag Ositeri, and the time of eating them after they are opened ; 
nothing, however, ia more important in the enlightened eyea of the 
experienced Oyster-eater. 

Those who wish to enjoy this delicious restorative in its utmost 
peifeetion, must taiitthe. Toommt It is opaied, with its own graxt in 
the under shell ; if not Eaten ichil^ Absolalels Alive, its flavour and 
spirit are lost. 

The true lover of an Oyster will haiVG soma retard for the feel- 
ings of his little favonrite, and will never abandon it to the merey 
of n bungling operator, — but will op«n it himself^ and contrive to 
detach the Fish Irom the shell so deilerously, that the Oyster is 
hardly conidoua he has been cjectsl from his Lodging, till he feels 
the teeth of the piscivorous Gourmand tickling him to death. 

N.B. Fish is less nutritious than Flesh : as a proof, when the 
trainer of Newmarket wishes to u'tuile a Jockey, he is not allowed 
Meat, nor even Pudding, if Fish can be had. The white kinds of 
Pish, Turbots, Soles, Whiting, Cod, Haddock, Flounders, Smelts, 
&C. are less nutritious than the oily fat Fish, such as Eels, Salmon, 
Herrings, Sprats, &a.; the latter, however, are more difficult to 
digest, and often disturb weak storaachs, so that they are obliged 
to call in the awistence of Ca^enni, Coffvac, &c, 

SuKLL Fisis have long held a high rani: in the catalogue of easily 
digeetible and speedily restorative foods ; of these the Oyster ccr- 
tninly deserves the best clmnwlcr, — but we think it has acquired 
not a little more reputation for these qualities than it deserves ; a 
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well-<b««ed Chop* or Steak, «ee (93), will itiTigorate the Heart in 
a much higher ratio; — to recruit the Animal Spirits^ and support 
§trmgtk, there is nothing equal to Animal food *, — when kept till 
properly tender, none will give so little trouble to the Digestive 
otgans, and so much substantial excitement to the Constitution. 
^e note under (182). 

See Dr. Wallis and Mr. Tyson*8 Papers on men's feeding on flesh, 
in PM. Tram. vol. xxii. pp. 769 to 774 ; and Porphyry on Absti- 
nenoefrom Animal Food, translated by Thomas Taylor, 8vo. IB2.<i. 

We could easily say as much in praise of Mutton as Mr. Rxtson 
has against it, in his ** Estay on Abstinence from Animal Food^ as m 
Moral Vuty^'' Bvo. London, 1802, p. 102. He says, ** The Pagan 
Priests were the first, eaters of Animal Food ; it corrupted their 
taste, and so excited them to Gluttony, that when they had eateii 
the same thing repeatedly, their lumtrious Appetites called for var 
riety. He who had devoured the Sheep, hnged to maetioate the 
Slui>herd/// 

** Nature seems to have provided other Animals for the food of 
man, fiom the astonishing increase of those which instinct points 
out to him as peculiarly desirable for that purpose. For instance ; 
■0 quick is the produce of Pigeons, that, in the space of four years, 
1 4,760 may come from a single pair ; and in the like period, 1,274,840 
from a couple of Rabbits^ — ^this is nothing to the millions of £ggs 
in the milt of a Cod-fiBh. 

SCALLOPBD OYSTBRS. 

179. A good way to warm up any cold fish. 

Stew the Oysters slowly in their own liquor for two or three mi- 
BUtes^-^take them out with a spoon, beard them and skim the 
liquor, — put a bit of butter into a stew-pan •, when it is melted, add 
as much fine bread-crumbs as will dry it up, — then put to it the 
Oyster-liquor, and give it a boil up, — put the Oysters into Scallop- 
shells that you have buttered, and strewed with bread-crumbs, then 
a layer of Oysters, then of bread-crumbs, and then some more Oyn- 
ters ; moisten it with the Oyster-liquor, cover them with bread- 
crumbs, put about half-a-dbren little bits of butter on the top of 
each, and brown them in a Dutch oven. 

Obs. — Essence of Anchovy, Catchup, Cayenne, grated Lemon- 

f " Animal food being composed of the moat nntritiom parts of the food on 
which the Animal lived, and having already been diccstcd uv the pro}>er organs 
of an animal, requires only solution and mixture, wjiorcos Vcf^ctablc food most 
be converted into a substance of an animal nature, by the proper actiun of our 
own Viscera, and consequently requires more labour of the Stomach and other 
digeative oi^gana."— Burton on Ou Nonrnaturals, pa^e 213. 



]MbI, Vbet, and atbei Spices, &e. are added by those who pietn 
piipHaire to the genuine flavour of tlie OjateT. 

Cold Fish may bo re-dresscd Iha Hime way, 

N.R Smal! SeaUop-shelia, or Saucen that hold about ha!f-a-doi™ 
Oystera, are the muEt convenifot, 

STEVTED OY8TEB8. 

180. Large OyBters Kill do for stewing, and by Home aieprefrned; 
but we lote tbe plump juicy Natives. Stew a couple of doien of 
these in their own liquor ; — when they are coming to a boil, skim 
well, take them up and beard them ; etmin the liquor through a 
tomia-aieTe, and lay the oystera on a dlah. Put an ounce of butter 
into a stew-pan ; when it is melted, put to it aa much flour as will 
dry it up, the liquor of the Oystem, and three labLe-E^poonafuI of 
milk OT cremn, and a little white pepper and salt ; to this Bome 
Cooks add a little Catchup, or finely chopped ParsLey, grated Le- 
mon-peel, and juice ; let it boti up for a couple of minutes, till it is 
anooth, then take it off the lire, put in the Oysters, and let them 
get warm (they must not themselves be boiled, or they will become 
hard) ; line the bottom and Kidcs of a hash-dish with brcsd-sippets, 
and pour your oystera and sauce into it. See Oht. to Receipt (34fi). 

OYSTEBS FKIED. 
IBl. The largest and finest Oystera are to be chosen for this pur- 
pose ( simmer them in their own liquor for a couple of minutes, — 
lake them out and lay them on a cloth to drain, — beard them and 
then flour thenv— e^ and brend-criimb Ihcm, — put Ihem into boil- 
mg Jat, and &y them a delicate brown. 

fOss An ekgml gamiihfar Made Diita, — Sleiced Hamp Sleaks, 



BROTHS, GRAVIES, AND SOUPS. 
BEEF BBOTB,* 



182. Wash b Leg or a Shin of Beef very clean, crack the boue in 
two or three places (this you should d eaire the Butcher to do for you), 
add thereto any trimmiogs you have of Aleat, Game, or Poultry {i. e. 
"», necks, giijsaids, feet, Ac), and cover them with cold water. 
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— ^watch and etir it up well from the bottom, and the moment U ie- 
gim to timrner, skim U carefully — Java Broth must be perfectly clear 
and iimi^ on this depends the goodness of the Soups, Sauces, and Gra- 
vies, of which it is the basis : — then add some cold water to make the 
remaining scum rise, and skim it again *, when the scum is done ris- 
ing, and the surface of the Broth is quite clear, put in one mode- 
rate-sized Carrot, a head of Celery, two turnips, and two Onions, — 
it should not have any taste of sweet herbs, spice, or garlic, &c. ; 
either of these flavours can easily be added immediately after, if 
desired, by (364, 365, 366, &c.)— cover it close, set it by the side 
of the; fire, and let it sinuner very gently (so as not to waste the 
Broth) for four or five hours, or more, according to the weight of 
the Meat : — strain it through a sieve into a clean and dry stone pan, 
and set it in the coldest place you have. 

OAf— This is the foundation for all sorts of Soups and Sauce, 
brown or white. 

Stew no longer than the Meat is thoroughly done to eat, and you will 
obtain excellent Broth, without depriving the Meat of its nutritious 
succulence : — to boil it to rags, as is the common practice, will not 
enrich your Broths, but make them thick and grouty. 

I'he Meat,* when gently stewed for only four or five hours till it 

is just tender, remains abundantly sapid and nourishing, and will 

afford a relishing and wholesome meal for half a dozen people ; — or 

make Potted Beef (419) : or when you have strained off the Broth, 

— cover the meat again with water, and let it go on boiling for four 

hours longer, and make what some Cooks call *'• Sbcond Stock ;'' 

it will produce some very good Glaze, or Portable Soup ; see (227), 

and the Obs. thereon. 

BBBF QRAVY.f 

183. Cover the bottom of a stew-pan that is well tinned and quite 
clean, with a slice of good Ham, or lean Bacon, four or five pounds 
of Gravy Beef cut into half-pound pieces, a Carrot, an Onion with 
two Cloves stuck in it, and a head of Celery ; put a pint of Broth 

* A dog wu fed on the richett Broth, yet could not be kept alive ; Mrhile an- 
other, which had only tho MeaX boiled to a Chip (and water) throve rery well. 
This shewa the folly of attemptins to nonrish Men by concentrated Soups, Jel- 
lies, &c.— Sinclair, Code ofaecuth, p. 356. 

If this experiment be accurate, what becomes of the theoretic visions of those 
yfh.0 have written about nourishing Broths, && 1—The best tjcttofthe restora- 
tive quality of Food, is a small quantity of it satisfying hunger, the strength of 
the pulse after it, and the length of time which elamcs before appetite returns 
Main. According to this rule, we give our verdict in £avour of (21 or 25). See 
N.B.to(17«). 

This subject is fully discussed in " Thr Art or Inviooratino and Prolono- 
mu LiPK, BY DiKT, &c." published by O. B. Whittaker, 13, Ave-Maria Lane. 

t Called in some Cookery Books " Skcono Stock,"— in the French Kitchen. 
*'Ju4deB(giir." 
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n vsler to it, oover it ciaee, «nd set it dtbi b. moderate fire till the 
iraler is reduced to as little as will just save the ingredionla from 
burning; than torn it all about, and iet it brown slightly and equally 
all OVBC; — then put in Ihrso qnarla of boillng'water;* when it boils 
up, sldci it oarefidly, and wipe off with a clean cloth what sticlii 
round the edge and inside of the Blew-pan, that jour gxayj may be 
delicately dean and cloar. Set il by the side of a Rre, where It will 
Blew gently (to keep it clear, and that it may not be reduced ion 
much) for nboul four hours : — if it hag not boiled too fast, there- 
should be two quarts of good graiy ; attain through a silk, or la- 
mis-aieve ; take lery pardculai care to ikim it well ; and set it In n 



IBi. Take a steir-pan (bat will hold four quntt^ lay a slice or 
two of Ham or Bacon (about a quarter of an inch thiok) at the bot- 
tom (undressed ie the beat), and two pounds of Beef or Teal. aCar- 
lot, a largo Onion with four Cloves stuck in it, one head of Celery, 
B bundle of Parsley, Lemon-Thyme, and Savoury, about as big round 
aa your little finger, wheti tied close, a few leavea of sweet Basil 
(one Bay-leaf, and an Eschalot, if you like it], a piece of Lemon- 
peel, and adoien conia of Allspice;-!- pour on this half a pint of wa- 
ter, cover it cloae, and let it simmer gently on a alow fire for half 
an hour, in which time it will bo almort dry ; watch it very care- 
fully, and let it catch a nice brown colour, — turn the Meat, &c. let 
it brown on all aides ; add three pints of boiling waler,:^ and boil 
for a couple of horns. Il u Bote rfci Gravy. To convert it into 
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ENED GRAVY. 



185. To a quart of Gravy, put a t-ible-apoonftil of Tkick^ing 
(230), or from one to two tablo-apoonaful of Flour, afconling to the 
thickness you wish the Gravy to be, iota a ba^n, with a lailkful of 
the GiBvy ; stir it quick ; — add the rest by degrees, till it is all well 
mixed : then pour it bock into a Btew-pan, and leave it by the side 
ofthe fire to amraer for half an hour longer, that the Thickening 
may tboiuugbly incorporate with the Gravy, the BteW' 
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mdf half corered, stirring it every now and then ; a sort of scum 
will gather on the top, which it is best not to take off till you aie 
ready to ikmin it through a tamis.* 

Take cm it is neither of too pale nor too dark a colour : •/ it it 
not Thick enough, let it stew longer, till it is reduced to the desired 
thickness ; or add a bit of Glase, or Portable Soup to it, see (227) : 
if U it too Thick, you can easily- thin it with a spoonful or two of 
wwm broth, or water. When your sauce is done, stir it in the basin 
you put it into once or twice, while it is cooling. 

VBAL BROTH. 

1 86. A Knuckle of Veal is best ; manage it as directed in the re^ 
ceipt for Beef Broth (182), only take care not to let it catch any 
colour, as this and the following and richer preparation of Veal, is 
chiefly used for White Soups, Sauces, &c. 

To make White Sauce, see (307, 308). 

VBALORAVY. 

187. About three pounds of the nut of the Leg of Veal, cut into 
half-poimd slices, with a quarter of a pound of Ham in small dice ; 
nroceed as directed for the Beef Gravy (183), but watch the time 
of putting in the water ; if this is poured in too soon, the gravy will 
not have its true flavour, — if it be let alone till the meat sticks too 
much to the pan, it will catch too brown a colour. 

KNUCKLB OF VBAL, OR SHIN OR LBQ OF 

BBBF, SOUP 

188. A Knuckle of Veal, of six pounds weight, will make a large 
turoen of excellent Soup, and is thus easily prepared : Cut half a 
pound of Bacon into slices about half an inch thick, lay it at the 
bottom of a soup-kettle, or deep stew-pan, and on this place the 
knuckle of veal, having first chopped the bone in two or three 
places, — furnish it with two carrots, two turnips, a head of celery, 
two laige onions, with two or three cloves stuck in one of them, a 
dozen corns of black, and the same of Jamaica pepper, and a good 
bundle of lemon-thyme, winter savoury, and parsley. Just cover 
the meat with cold water, and set it over a quick fire till it boils ; 
having skimmed it well, remove your soup-kettle to the side of the 
fire, let it stew very gently till it is quite tender, i. e. about four 
hours ; then take out the bacon and veal, strain the soup, and set it 

* A Tatnis is a wonted cloth, sold at the oil shops, made on purpose for strain - 
ini^ sauces : the best way of using it is for two people to twist it contrary ways : 
this iB a better way of straining sauce than througn a Sieve, and refines it mncb 
more completely. 
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bf in B cool place till you want it, when jou must take o<Fthe fat 
tCmt the suiihce of yoai liquor, and decant it (keeping back, the 
Httliogs at the bottom) into s aleon psa. 

If 70U like a ThickbNko Soup, put three table-apoonafiil of the 
fat jou have taken off the soup into a smBll atew-pan, and mix it 
Tith four tabte-spoonpful of flour, pour t, ladletiil of boup to it, and 
mil it with the refit by degrees, and boil it up till it is anooth. 

Cut the 31eat and Gristle of the Knuckle and tlie Bacon into 
moiithrful, anil put them into the Silup, and let them get wbjth. 

Oil — You may make thia more savoury by aJding CJat^rhup 
(37G), &.e. Shin of Uikp may be dretised in the same way ; see 
Knucklb of Vbai. Etewed with Bice (441), 

UQTTON BKOTH. 

las. Take two pounds of Scrag of Mutton ; to take the blood 
out, put it into a stew-pan, and cover it with cold water ; when t}io 
walor becomes milk-warm, pour it oft then put it in four or five 
pintt of water, with 11 tea-spoonful of salt, a table-spoonful of beat 
griti, and on onion ; set it on a slow lire, and when you have taken 
all Iho Bcum oB", put in two or thic« turnips, let it simmer vers 
t/owig tor two hours, and straia it thtougli a clean sieve. 

Thii usual method of making Mutton Broth with the Scraff, is 
by no means the most Economical method of obtoinijig it \ for which 
tee (408 and (i67). 

Oba You may thicRks Bbdth by boiliog with it a little Oat- 
meal, — Rice, — Scotch, or Fearl Barley ; when you make it for a 
Sick peraon, read the 04s. on Brolha, &c, in the last page of the 7ih 
Chapter of the Rudiments of Cookery, and (fiu7). 



19D. Boil a few leaves of Parsley with two tea-ipoonsful of Mush- 
room Catchup, in ttuee-quartera of a pint of very thin Gruel (GGS). 
Season with a little ealt. 

CMi.— This is improved by a few drops of Eaeialol Wine (343), 
and the same offWuHD/iuueC/feria (363). See also PoBTABts 
Soup (227). 



191. Sir Kenelm Digby, in liis " Clrntt a/ Caalars,'" p. 1 49, Lou- 
don, leeU, informs ua, waa made with "a brawny Hen, or young 
Cock, a handful 0' panler, one sprig of thyme, three of spearmint, 
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aliltlc bnlm. half a great onion, a little pepper b 

clove, with u much water as will cover them ; and thi» boiled M 

len tban ■ Pint fur one good poniiiKerful." 

OLBAB QBAVy 80DPS. 

192. Cut hiJf a pound of Ham into ilicei, and taj them at tbt 
bottom ofa \atKe Btcw-jnin or Mock-pot, with two or three pounA 
of lean Beef, anJ as much Veal; — btijak the lionea. and lay them 
on the meat ; take off the outer skin of two Iiiritu oniona anil tin 
Turnip) ; wash, clean, and cut intopiecea a couple of large CvMitli 
and two hcadnof Celery ; and put in three Cloves and a large blada 
of Mace; — cover the itow-pon cIok, and eotit over a nnBrt hrev— 
when the meat tacgins to stick to the bottom of the Htew-pan, turn 
it: and when there is a nice brown gla:ie al the bottom of the stew- 
pan, corw the meat with hot *al«r : wawh it, and when it la oea>- 
ing to a boil put in half a pint of cold water ; take off the iciimi 
then put in half a pint more cold water, and akimil again, and con- 
tinue to du BO till no more acum rises. Now set it on one side of 
the liro tu boil gently for about four hours, — strain it through a 
>:lean Uunii oi napkin (do not squeeze it, or the 8oup will be thick} 
into a clean etoae pan ; let it icmun till it is cold, and then romora 
•II the Fat \ — when you decant it, be careful not to disturb the set- 
tlings ut the bottom of the pan. 

Tke Brolh ihoidd bt of a fine Amber colour, and at dear at Jtodt 
Watur ; — if it is not quite ao bright na you wish it, put it into a 
•tew-pan, — break two whites nnd shells of ICggf into a bnaln ; beat 
them well together ; put them into the Soup ; act it on a quick lire, 
and «tir it with a whisk till it boils, — then set it on One «dc of the 
tiro to settle for ten miuutes ; run it tlirough a Bne capkin into ■ 
budn, and it in ready. 

However, i/i/aur Brath ii can-fully ildinmcd, &c, according to the 
directiona above giveo, t£ vrnff bt clcureniniiihwtihavt clarifying^ which 
process impure the flavour of it in a higher proportion than it im- 
proves its appearance. 

Ob— Thia is the Bnas of almost iJI Gravy Boupa, whtcn ore 
ualled by the name of the v^etalilcB thai are put into them ; 

Cahbots, — TuRNirs, — Omonc, — Celehy, — and a few leaves <tf 
Chervil, ma)[e what is called SrniNO Soiir, or Sovr Santi; to this 
a pint of Obern Piasx, or ABFARAuua Fiahh, or French Beanseut 
iuto pieceB, or a cabbage lettuce, are on improvemenL 

With Rice or tkatca Darlev, — with SIacakont, or Vkhhichi.li 
or Celbbv, — cut into lengths ; it will be the Soup usually colled 
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t* Timiips icooped round, or young Onions, wili give you a cImt 

Turnip or Onion Soup, and nil these veaelables iniipd togethen 

Soup Gressi. 

Thk Gravy for ail thesa Soups mav bo produced ixlempnre »ith 

(K7). 

Tha Sonii and Veffulable! you u!o must lie boilod fint, or thej 
will impregnate the Soup wiih too (Arong n flavour. 

7% Seammingfor all these Souja is the some, vii. Salt, and u very 
little CaTBnno pepper. 

N.B. To ro^e excelleot Vegetahls Gravy Soap Sot i\d. a. naurl, 
>ae m&X 

SCOTCH BASI^EV BBOTB. 

193. A Good Bod Substantial Dinner for FtYo-penes per Head. 

Waali three quarters of a pound of Ssoich BaTUy in a little ecild' 
natcr ; put it in a Eoup-pot nith a Shin or Le^ of Beef, of about ten 
poundB mnght, anncd into ibur pieces (tell the Butcher to do thit 
fcrvou); cover it wellwith colJ water ; set it on the fire; irhenit 
boils Bidm it very clean and put in two OnioDB, of about three ounces 
weight each ; set it b; the ;ide of the fire to simmer vrrg geaUy 
about two hours : then skim all the fiit dean off, and put in two 
heads of Celery, and a large Turnip cut into small squares ; feaaon 
it with salt, and let it boil HuhoutBndahalflDngcr, andftierendy, 
take out (he meat (carefully with a ahee, and cover it up, and set 
it by the lire to keep warm), and Ekim the Broth well before you 
put il in the Tureen. 









JOB get four quarts of Good Soup nt BJ. pet Huart, besides 
quart tomakeaauoe for the Ment, in the following manner: — 

Put a quart of the Soup into a basin,— put about an ounce of 
Flour mto a stew-pan, ami pour the Broth to il by degrees, stirring 
it well together \, set it on the fic, and «tit it till it boils, — the>< 
(some put in a glass of Port Wino or Mushroom Catchup, Sr.i) lei. 
it boil up and it is ready. 

Put the Meat in a Ragout disli, and strain the Sauce througli a 
sieve over the meat ; you may tiut to it some Capers or minted 
Gherkins or Walnuts, &t 

Jfihe Beef hot ieen iteurd trUi prafvr care is aoeiy^B»Ue«anscr, 
and be taken up at " the critical moment when it ia just lender,** 




* 
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yoa will obtain an Eawllent and Savoury Meal for Eight PeopU for 
Fivx-PBMCB, t. e. for only the cost of the glass of Port wine. 

If you iHM Veal, cover the Meat with (308). 

Obi. — ^Tbis is a most Frugal, — Agreeable,— and Nutritive Meal, 
^t will neither lighten the Purse, nor lie heavy on the Stomach, 
and will furnish a plentiful and pleasant Soup and Meat for eight 
persons. So you may give a good JHnner/or 5d. per Head ! ! I See 
also (211 and 216). 

N.B. — If you will draw your Purse-strings a little wider, and al- 
low \d, per Month more, — ^prepare a pint of young Onions as direct- 
ed in (263), and garnish the dish with them, or some Carrots, or 
Turnips cut into squares, — and /or 6d, per Head you will have as 
good a Raoout as ^ /is Cuinnier Imperial de France^^ can give you 
fb( as many shillings. Read Obs. to (411). 

You may vary the Flavour by adding a little Curry Powder (383), 
Ragoiit (384, &c.), or any of the store Sauces and flavouring Es- 
sences between (335 and 390) ; you may garnish the dish with split 
pickled Mangoes, Walnuts, Gherkins, Onions, &c. See WotO'Wovi 
Sauce, (286). 

If it is made the evening before the Soup is wanted, and suffered 
to stand till it is cold, much Fat* may be removed from the surface 
of the Soup, which is, when clarified (82), useful for all the pui^ 
poses that Drippings are applied to. 

BOOTOH BOUPB. 

194. TJte three following Reoeipti are the contribution of a friend 

at Edinburgh. 

WINTER HOTOH-POTOH. 

Take the best end of a neck or loin of Mutton ; cut it into neat 
chops ; cut four carrots, and as many turnips into slices ; put on 
four quarts of water, with half the carrots and turnips, and a whole 
one of each, with a pound of dried green pease, which must be put 
to soak the night before — let it boil two hours, then take out the 
whole carrot and turnip ; bruise and return them ; put in the meat 
and the rest of the carrot and tnmip, some pepper and salt, and boil 
filowly three quarters of an hour ; a short time before serving, add 
an onion cut small and a head of celery. 

OOOKY-LEEKY BOUP. 

195. Take a scrag of Mutton, or shank of Veal, three quarts of 

* See " VAH de CuUinier," par A. BeanTillier. Pari*. 1814, p. 68. "I have 
Jrarned by experience, that of all the fata that are nsed for firing, the Pot-Top 
H hicb i§ taken from the tarfoce of the Broth and Stock-Pot is 1^ mr the best.'' 
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4nter {ttr liquor in whidi meat hps hctm boiled), and a good-Bured 
fowl, with t"0 nr three leoki cut in pieces about an inch long, pep- 
per and salt t boil bIdwIv aboutan boor; then put in as many more 
leeks, and giTe it three quartera nf Hn hour longer: — this is very 
good, mado of good beof-etock, and leokB put in at twice. 

LAMB STOVE OS LAMB BTEVf. 

136. Take a lamb'B head and lightE ; opea the jawB of the head, 
and wash them thoroughly ; put them in a pot with some beef-stock, 
msde with three quarts of irater, and two pounds of shin of beef, 
strained ; boil Tery slowly for an hour ; wash and string two nr 
three good handsful of spinach (or Spinage) ; put it in twenty 
minutcB before serving; add a little pareley, and one ot two onions, 
a short time before it comes off the fire ; bobsou with pepper and 
Bait, and serve altogether in a tureen. 

SCOTCH BRCSS. 

197. "This favourite Scotcii dish is generallymade with the liquor 
meat hsB been boiled in. 

"Puthalfapint of Oatmeal into a porringer with a little salt, if 
there be not enough in the brnlh, — of which add as much as will 
mJT it to the eonsEtence of hasty-pudding, or a, little thicker, — 
lastly, take a little of tho fat that swims on the broth, and put it on 
the Crowdie, and eat it in the same way as hasty-pudding." 

Ois, — This Scotsman's dish is easily prepared at very little ei- 
pente, and ia pleasant-tasted and nutritious. To dress a llAiiiiiE.'i, 
BOB (405), and Mincbd Collops following it. 

N.B.-^For larious methods of making and flavouring Oatmk*l 
GatiEL, see (RGB). 

OARBOT BOQP. 

198. ScmpB and wash halt a dozen large Carrots i peel off the 
red outside (which ia the only part used for tliis soup] -, put it ialn 
a gallon Btew-pan, with one head of Celery ; and an Onion cut into 
tliin pieces ; take two quajta of Beef, Vea). or Mutton Broth, or if 
you have any cold SoaslrBcef Bonee (or liquor in which Mutton 
or Beef has been boiled), you may make very good brotJi for this 
soup : — when you have put the broth to the roots, cover the alew- 
pui close, and set it on a slow stove fur two houn and a half, when 
the Carrots will be aa(t enough (some Cooks put in a. Tea-cupful 
of Bread-crumbs) ; boil for two or three minutes -, rub it through 
n tamis, or hair-sieve, with a woo<!c» spoon, and add as much broth 
as i-ill make it a proper thickness, i. e. almost as thiii as penw- 
suup ; put it into a clean stew-pan ; make it hot ■, BonaQa \t. in.^V ». 
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littla salt, and send it up with some toasted bread, cut into pieces, 
half an inch squace. Some put it into the soup ; but the best waj 
is to send'H up on a plate as a side dish. 

Obs, — ^This is neither expensive nor troublesome to prepare : in 
the Kitchens of some opulent Epicures, to make this Soup make a 
little stronger impression on the gustatory Organs of ^ Chandi Gour- 
mands^^ the Celery and Onions aie sliced, and fried in butter of a 
light brown, the Soup is poured into the Stew-pan to them, and all 
is boiled up together : — but this must be done very carefully with 
Butter, or very nicely clarified fat : and the ^ Grand Cuiswiet^ 
adds spices, &c. ^ ad libitum,'' 
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CARROT BOUl^. 

ANOTHSR WAY. 

1 98. Put some beef bones, with four quarts of the liquor in which 
a Leg of Mutton or Beef has been boiled, two large onions, a turnip, 
pepper and salt, into a sauce-pan, and stew for three hours. Have 
ready six large carrots scraped, and cut thin ; strain the soup on 
them, and stew them till soft enough to pulp through a hair-sieve, 
or coarse cloth : then boil the pulp with the soup, which is to be as 
thick as pease-soup. Use two wooden-spoons to rub the carrots 
through. Make the soup the day before it is to be used ; add 
Cayenne. Pulp only the red part of the carrot, and not the yellow. 

The soup is better made with a shin of beef. 

TURNIP AND PARBNEP BOUPS. 

199. Are made in the same manner as the Carrot Soup (198). 

CELERY BOUP. 

200. Split half a dozen heads of Celery into slips about two 
inches long ; wash them well; lay them on a hair^sieve to drain, and 
put them into three quarts of (192), in a gdlon soup-pot ,* set it by 
the side of the fire to stew very gently till the celery is tender (this 
will take about an hour). If any scum rises, take it off ; season 
with a little salt. 

Ohs. — When Celery cannot be procured. Half o Drachm of the 
Seed, pounded fine, which may be considered as the Essence of 
Celery (costs only one-third of a farthing, and can be had at any 
season), put in a qmirter of an hour before the soup is done, and a 
little sugar, will give as much flavour to half a gallon of Soup as 
two heads of Celery, weighing seven ounces, and costing 2d. ; or 
add a little Essence of Celery, CB53). 



GREEN FEABS SOUP. 

201. A peck of Pease will make you a good tureen of Soup, — in 
shelling thi-ui put tho old ones in one Basin, and the young one:! in 
another, and keep out a pint of them, and boil them Bepaiately to 
put into your 9oup when it is finiaheii ; — put a large aauce-pan on 
the fire half full of water ; nhen it boils, put the PcBSB in, with a 
faaudful of salt ; let them boil iM they are done enough, >. s. From 
twenty to thirty minutes, arcor^g to their age and Kne; then 
drain them in it colander, und put them into a clean gallon Men- 
pan, and three quarts of plain Veal or Mutton Broth (drawn from 
meat without any Spices or HertKi, &c, which would ororpower the 
flavour of the Soap) ; rover the stew-psn eloae, mid set it over a 
slow firo to stew gently for an hour ; add a ten-cupful of bread- 
erurobs, and then mb it through it tnmls into another slew-paji ; stir 
it with a wooden spoon, and if it is too thick, add a Ultle more broth ; 
hare ready boiled as for enling, a pint of young pease, and put them 
into the Mup ; mason with a little salt and sugar. 

N.B. Some Cooks, while this Soiip is going on, slice a couple of 
CucumbeTB (as you would for eating) ; take out the seeds ; lay 
them on a doth to drain, and then flour them, and fir them a light 
brown in a little butter ; put them into the soup the last thing 
betbr^ it goes to tattle. 

Ola, — If tho Soup is not Green enough, pound a handful of Pea- 
hulls or Spinage, and sqnee^c the juice through a cloth into the 
■Dilp : some leaves of mint may be added if approved. 

PI.AIN GRSIIN PEASE SOUP W^ITHtJUT KEAT. 

203. Take a quart of Green Pease (keep out half a pint of tha 
youngest : b ill them gepatalely, and put them in tho Soap when it 
is finished) ; put them on in boiling water ; boil them tender, and 
than pour off the water, and set it by to make the soup with ; put the 
pease into a mortar, and pound them (oamnsh : thcnpnt them into 
two quarts of Che water yon boiled the pease io \ stir all well 
together -, let it boil up for about five minulea, and then rub it 
through a huir-aiove or tamia. If tho pease are good, it will be as 
thick and fine a Vegetable soup ua need be sent to table. 
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PEASE BOUF. 
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he whnt " Jack Kos-iur" cnll> " Soup Maign,") notirithitagdinf 
MothoT GImw ordon a gallon (and hci Iddysbip'o diroctioni havg 
been copied by almint every Cookery-book makor vlio hex stnuig 
receipU together since), trith half s pound of Bacon (not very fat), 
m ItoaM-Deef bonea, or four Anuhovjci: or, uatiaii uf the water, 
three (juartaof the Liquor in which Beef, Miitton, Pork, or Poultry, 
hu been boiled, tniting it fint, to make sure it ia not Icio init* 

Wrtah tno head* of Celery ;■[■ cat it, and put in, with two Onioiu 
peeled, and n iprig of Sntouiy, or eweot Marjoram, or LenKHi- 
Thyme ; ut it on the triiet. And let it sinimer very gently over > 
(low fire, itining it every quarter of nn hour (to keep the peaaa 
fran iticking to, and burning at, the bottom of the Soup-pot) till 
tlie Penw are tender, wtiich will be in shout three lioun ; — HHne 
Cooka noir alice r head of Celery, and halfan ounce of Oaioni,iuid 
f^ thetn in a little butter, and put them into the Soup till they are 
lightly browned ; then work the vhole through a coarw hoir-iieTe, 
and then through a floe ueve, or (what ii better) through a tamiB, 
with the back of a wooden apoon ; — put it into a clean atew-pon, 
with half a teo-apoouful of ground Blitclc Pepper;]: let it bi^ 
■giiin tor ten minutoa, and if any fat nriioi akim it off. 

Bend up on a plate, Tomted Bread cut into little piecea, a qoarler 
nf an inch aquare, or cut a slice of bread (that hai been baked two 
Oaji) into dice, not more than half an inch squitre ; put half a 
pound of perfectly clean drippinga or lard into an iron frying-pan ; 
when it is hot, Fkv the Brxad ; take care and turn it about with 
a ilice, or by ahaking of the pan ea It ia frying, that it may be on 
eiteh nde of a delicate light brown, (ace Q7B)-, take it up with a 
iUh-alice, and lay it on a sheet of pnper to drain the fat : In can/ul 
lial iiiiudoiie iiurlj; aend theae up in one side-dish, and dried and 
powdered Mint or Savoury, or Sweet Matjaram, &c. in another. 

Those who ore for a double Belish, and ure true jovem of " iaal 
yoiil," may have aome Bacon cut into amall aquarea like tlie bread, 
and tyiod till it ta eriepiOt aome little lumpsof boiled pickled Fork, 
— or put Cucumber fried into thia aoup, as you have directions in 
(201). 

Oly^—Tia noMt Ecoaomical method of making Psahb Soup, ia U 
aare the bones of a joint of Roatt Beet^ and put iJiem into the 

lOH make Pdus Soup aith Iho Ilqaai In whldi 'atcif Pnrk or Seef hu tnu 

boUgd, IIduii tbe (■«» In a cloth, and birtllhcin Gntforui hDuT In Bn walir. 

] Hatf a ArarKm of Cdrrjf Sfat^ paundud Ane. uid pnt Intfl lliv &iup a qoorter 

% BBmerblindriKl Uint rubbed ts An* powders bnt 01 evurv bodrdounot 
llkt Mml, ^1 li UB u Hud It nj> on a [ilatu. ■» Faui Pun'Dcn, (aat), Simmtn 
«. Cfflcr}. {3031, tad 1364 sod £11. 
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liquor in which Mutton, or Benf, or Pork or Poultry, his b««n 
boiled, and proceed aa in the above roeeipl, A hotk, or Bhank-bono 
of Ham, a hambone, the root of a I'onipie, or a red or pickled 
Herring, are favourite arlditionawiLh some Cooks; others send up 
Eiee or Vermicelli with Pease Soup.* 

N.B. To make Pease Soup Estikmbk, see (355). 

If jou wish TO MAiu Soup thb bajik dav voti Boil Meat on 
PoDLTRY, prepare the Pease the amae aa for Ftau Pudding (530), 
to which JOU may add an Onion and a. head of Celery, when you 
rub the pease through the sieve ; — instead of putting E^ and 
Butter, add wme of the liquor from the pot to make it a proper 
thickneffi ; — put it on to boil for live minutes, and it ia rea<!y. 

Obb, — 7%u latidt is by/ar the easieatt VBd l/le bert w^ o/ makoff 
Plan Soap. 

PsAsi Soup may be made savoury and agreeable to the palate, 
without any Meat, by incorporating two ounce* of frcsli and nicely 
dariiied Beet Mutton, or Pork drippings (see 82), with two ounces 
of Oatmeal, and mixing this well into the gallon of Soup, maile n* 
»bove directed : see also (211). 

PEASE SOUP AND PIOKI.ED PORK. 

204. A couple of poundsof the belly part of Pickled Pork will make 
very good broth for Pease Soup, if the pork be not too salt, — if it 
Lbb been In aalt more than two duys. It must bo laid in water tlio 
night before it is used. 

Put on the ingredients mentioned in (303), in three quarts of 
water; boil gently for two honra, then put in the pork, and boit very 
(tently till it is done enough to eat ; this will tiOte about an hour 
and a half, or two houn longer, according to its thickness ; — when 
done, wash the pork clean in hot water, tend it up in a dish, or uut 
ft into mouthsful, and put it into the Soup in the tureen, with the 
accompaniments ordered in (2U3). 

Ofia. — The meat being boiled no longer than to be done enough 
to be eaten, jon gel SttdUnl Snap, li'iffciU <Br^ MpeBM a/ Aleal 

"In Canada the inhnbitantB live three-fourths of the jear on 

• Vj wlllj BirdeceBHir. Dr. HiWTltB. j»M CuHna, popH?,) mji, "If a p™. 

M buIb, iuid4r Ihp wia <A Currff Pout ^imp. IlDJiQeabalua Mftreii rowanlfl 
for tbo dlKoveniif anewdisli. and itioQiiilBh raTliomeut bave ovea nuLnriDlj 
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Pnn Boup, proparod viih Salt Pork, which is boiled till the &t Ik. 
entirely dhaolved amangtt the aaup, giving it a rich flavnur."— TlM 
lion. J. CocHBANi's Staman-i Guide, Htd. 1707, p. 31. 

PIiAIN PBABS SODP. 

205. To R quart of split Pease, and two heads of Celer; {mi 
most Cooks would put a large Oiuon), put three quarte of Broth or 
sod water ; IM them ainuner gently on n trivet over a bIuw fire ibi 
three hours, itirring up every qiurtcr of an hour to prevent thft 
peaie burning at the bottom oF the (oup-kettle, — (if the vater b(^ 
away and the Soup get* too thick, add aomo boiling walw to it] ^— 
when they ore well miftaned, work them through acoane sieve, an4 
then through a fioe sieve or a tamis, wash out your alcw-pan, and 
thwi return the Soup into it, and give it a boil up ; take off any 
•cum that comes up, and it is ready. Pr^art/ntitBriadaiiddtitd 
Mitil, as directed in (303}, and send them up with it on twc 

O&i, — This is an excellent Family Soup, produced with very littl* 
trouble or expense, — i, o. 
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So, the Two (Quarts coat Oni SmLLiNO ; — half a drachm of bruised 
Salury Seal, which costs only one-thin! of a forthinj;, and a little 
Sugar, added just before finishing the Soup, — will give it as raueh 
flavour as Two Heads of the fresh Vegetable, 

Hoet of (he Heceipts ttir Pense-Soup are erowded with ingrcdJeoH 
which entirety overpower the flavour of the Peosc. (See 530.) 

ASPARAQDB SOUP. 

206. This is made with the points of Asparagus, in the Be 
manner as the Grcon Pease Suup (201 or 202) is witli pease i let 
half the Asparagus he rubbed ihrough a sieve, and the other cut iu 
pieces about an inch long, nnd boiled till done enough, and 
up in the soup : to make two qoorta, there must he a pint of heads 
(0 thicken it, and half a pint cut in, — lake care to preserve thcN 
green and a little crisp. I1iis sonp is sometimes made by at' " 
the aspamgus heads to cominon Peaec-soup. 

Oil Some Cooks fry half an ounce of onion in a little butter, 

and rub it through a sieve, and add it with the other ingredients^^ 



I TO DRESS SPRING FRUIT, 

B SPRING FRUIT SOUP. 

" 207. Peel and well wnsh four donen stieks of Rhubdib ; blaneh 
it in water three or four minutes ; dniin it on a aieve, and put it 
into a stew-pan, vith tno Oniona sliced, a Carrot, an ounce of lean 
Ham, and a good bit of Butler i let it stew gently over a slow fire 
till tender; then put in two quarts of good Cimmmtai, to which add 
two or throe ounces of Bread-trnmba; boil about fifteen minuteai 
Bkiin oif all the jat; season with salt and Cayenne pepper; pom it 
through a tamis, and serve np with fried bread, 

GOUKD SOUP, 

30B. Should be made of full-gtown Gourds, but not those that 
faavQ hard skins : slice three or four, and put them in a stew.pan, 
with two or three Onions, and a good bit of Butter ; set them over 
a slow fire till quit* tender {be carcfid not to let llicni bum) ; then 
addtwoonnceaofcrustof Bread, and two quarts of good Coniomtl; 
season with Kilt and Cayenne peppor ; boil tea minutes or a quarter 
of an hour ; skim oif all the fat, and pass it through a tamis, then 
make it quite hot, and sen'e up with fried bread. 

HAIGRE, OB VEGETABLC GRAVV SOUP.* 

209. Put into a gallon stew-pan three ounces of butter; set it 
orer a slow Rie; while it is melting, slice four ounces of Onion ; cut 
in small pieces one Tomip, one Carrot, and a head of Celery ; put 
theio in the stew-pan, coTer it close, let it fry till they are lightly 
browned ; lliii uiill lake aboal tmealy-Jite wnti^i .'_haTe ready, in n 
sauce-pan, a pint of Pease, with four quarts of water ; when the 
Roots in the elew-pan arc quite brown, and the pease come to a 
boil, put the pease and water to them, put it on the fire, when it 
boils skim it clean, and put in a crust of bread about ai big as tho 
top of a twopenny loaf, Iwcnty-four berries of Allspice, the same of 
Black Pepper, and two blades of Mace ; coTCr it close, — let it rini- 
mer gesili/ far duo limir and a half, then set it from the fire for ten 

tlnnnfi.1 
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lainutefl, Hbtem pour it off very gently (so as not to disturb the sedi- 
ment at the bottom of the stew-pan) into a lai^ge basin, let it stand 
(about ttffo Jtours) till it is quite clear, — while this is doing, shred one 
large Turnip, the red part of a lai*ge Carrot, three ounces of Onion 
minced, and one large head of Celery cut into small bits ; put the 
Turnips and Carrots on the fire in cold water, let them boil five 
minutes, then drain them on a sieve, — then pour off the Soup clear 
into a stew-pan, put in the Roots, put the Soup on the fire, let it 
simmer gently till the herbs are tender, from thirty to forty minutes, 
season it with salt and a little Cayenne, and it is ready. 

You may add a table-spoonful of Mushroom Catchup (375). 

Obs. — You will have Three Quarts of Soup, as well coloured, and 
almost as well flavoured, as if made with Gravy Meat, for Is. IJd. 

«. d. 

OplC6| Bftltp OLQ* 0m^m00t0*i^m0m #M*'»#<rfw »■ 3 

N.B. To make this it requires nearly Five Hours. To Fry the 
herbs requires twenty-five minutes— to BoU all together, one hour 
and a half, — ^to settle^ at the least, two hours, — ^when clear, and put 
on the 6re again, half an hour more. 

FISH BOUPB. 

Eel Soup. 
210. To make a tureenfUl, take a couple of middling-sized Onions, 
cut them in half, and cross your knife over them them two or three 
times ; put two ounces of Butter into a stew-pan ; when it is melted, 

put in the Onions, stir them about till they are lightly browned, 

cut into pieces three pounds of unskinned Eels, put them into your 
stew-pan, tuid shake them over the fire for five minutes ; then add 
three quarts of boiling water, and when they come to a boil, take 
the scum off very clean, then put in a quarter of an ounce of the 
green leaves (not dried) of Winter Savoury, the same of Lemon- 
Thyme, and twice the quantity of Parsley, two drachms of Allspice, 
the same of Black Pepper, — cover it close, and let it boil gently 
for two hours, then strain it off, and skim it very clean. To Thicken 
it, put three ounces of Butter into a clean stew-pan ; when it is 
melted, stir in as much flour as will make it of a stiff paste, then 
add the liquor by degrees, let it simmer for ten minutes, and pass 
it through a sieve, then put your Soup on in a clean stew-pan — and 
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hBT* teady some little square piece* of Fiah fried of a. nice light 
brown,— eillier Eels, Solo, Pkicp, or Skate will do ;_tbe fried Fish 
should be added about ten minutes- before tte Soup is served up. 
Forcemeat Balls (,f!S, 320, &c) are sinietimes added. 

ttf» — EscBLLsKT Fish Soupb may he made n-ilh a Cod's Sknll, 
— or Skater— or Flounders, &c. boiled in no more water than will 
just eover them, — and the liquor thickened with Oatmeal &c. 

CHEAP BOUFS. 

311. Among the variety of schemes that have been mggested for 
" Bettermg the eonditieni of l/ie /•nor," a more useful ot extensive 
Charity cannot be devised, than that of instructing tlium in Bmiio- 
utical Cookery: — it is oue of the most important objects to which 
the attention of an; real well-wisher to the public intere«t can pos- 
^bly be directed. 

7^ best and c/ieltpfst meifiod rtf tnaJdnff a nouruhhig Soup is least 
known to those who have most need of it ; — it will enable thoM 
who have small incomes asd large fbmilieeto make the most of the 
little they possess, without pinching their children of that whole- 
eome nooriahment which is necestary for the purpoie of rearing 
them up to maturity in health and strength. 

The labouring elasaes seldom purchase what are CHlled the coarser 
pieces of Meat, because they do not know how to diess tbem, but 
lay out their money in pieces for ronating, &c., of which the bones. 
&c enhance the price of the actual rotat to nearly a shilling per 
pound, and Iht diintnuiiua of vxighl by ICoastinq amoaxts to SI jikt 
cwtf. This, for the sake of saring time, trouble, and Ere, is gene- 
rally eent tn an oven to be Bakkd \ the nouriBhing parts are eva- 
porated and dried up, t^ tceitiht is diiiiiaishtd nearly one-third, and all 
that a poor man can afford to purchase with hJa week's earnings, 
]>erhaps does not half satisfy the appetites of himself and bmily for 
a couple of days. 

If a hard-working man cannot get a comfortable meal at home, 
ne soon finds bis way to the Public-house,— the poor wife Eontonls 
herself with Tea and Bread and Butter, and the children are half 

Db. Kitchinkb'b Receipt to make a cheap, nutriUve, and palat- 
able Soup, fully adoqnate to satisfy Appetite end support strength, 
will open a new source to those benevolent Housekeepers who are 
disposed to relieve the poor, — will sli ew the industrious classes how 
much they have it in their power to aseist themselves, and rescue 
them ftom being dependeut on the precarious bounty of others, by 
tmchinB them how they rosy obtain an abundant, salubrioua, and 
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THE COOK S OBACLF. 

I aliment for themselves mid tkmtliei, far Okb Pinnt n 
QituiT. See below. 

For carimu Evononiii.-al Soupii, see (193, ^16, 317, 209, 205, ai 
OU. to 2'21, 327, nrcl 41 1 and 418). 

06i. — Dripping intended for Soup should be token out of the pi 
■ilmost at loon ai it hm dropped IVom the meat ; — if it is not quite 
(dean, clarify it. See Beceipt (83). 

Dripping Ihui prepared Ib a reej difFercnt thing from tliat which 
lis* remained in the Dripping-pan all the lime the meBt hni been 
nuting, and perhaps live conli have dropped into it* 

DiBTItllitmNO Saw daeM Rot annwr half n ictU at Icaciinp peopit 
lam to mate il, and rmpTovt their comfort at Hrmt, — the titae lost la 
wtuting at the Soup Houbc is seldom lees than three hours ; !fl 
whith time, bj any industrious occupation, however poorly pud; 
the; could earn more niuury than the quart of Soup is worth. 
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na). Pl.t four ounces of Smfc* Bi.r/^.ff (pre- 
lid uTilcr), nnd four nutices of sliced Oninn«, 
■e quart* of water ;— boil gently for one hour, und pour it In 
n pan, then put into the lauce-pnn IVom one to two ounces of dean 
Beef or MuttoTi Dripiiiogs, or melted Suet, (to clnriiy these, IM 
B2) or two or three ouncesof Fat Baeon minced ; wheninelted,Bti» 
Into it four ounces of Oatmeal, rub these together till ynu make t 
paste (if this be properly managed, the whole of the &t will com- 
bine with the Barley Broth, and not a particle nppcnr on the 
flice to ollend the most delicate atomnch), now add the Barte]> 
Broth, at first a spoonful nta time, then the reet by degreea, Btirring 
it well together till it boiln—To season it, put n drachm of finely 
poundod Celery or Creu Seed, or half a drachm of each, and a 
quarter of a draehtn of finely pounded Cayenne (345), or b dnwhm 
and A half of Qround Black Popper, or Allspice, into it tea-cup, ac 
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mix it up with a tittle of the aoup, and then pour it into (he rest ; 
Etir it thoniughly together, let it ummer gently & quartet of an hour 
longer, aeaaon it with salt, and it ia ready. 

The flavour may ho varied by douhling the portion of Onions, or 
adding a clove of Oarlie or Eschalat, and leaving out the Celery 
Seed (see 669), or put in shredded Roota as in {209) ;— or, instead 
of Oatmeal, thicken it with ground Rico, or Pease, &c,, and mdke 
it savoury with fried Oniona, 

This preparation, CKcellent aa it is, would, without vaiiely, soon 
become less agreeable. 

Nothing BO completely disiiiins Poverty of ita eting, — as the 
means of renderii^g a scanty pittance capable of jrielding a comfort- 
able variety. 

CSoBje b/ Ftiivaar is absolutely necessary — not merelyna a mai- 
ler of pleasure and comfort, but of Hoalth—roujoBn PerdrU ia a 
true ]naverh. 

This Soup will he much improved, it instead of water, it lie made 
with the lii^uoT Meat has been boiled in ; — at Tripe, Cow-heel, and 
Cook-diopB, this may bo had for Utile or nothing. 

This Soup has the advantage of being very soon and easily made, 
witli DO more fuel than is necessary lo warm a room, — those who 
have not tasted it, cannot imagine what a Savoury and Satisfj'ing 
Heei is produced by the connhiuation of these cheap and homely 
ingredients. 

If the generally received opinion be true, that Animal and Ve- 
getable foods aflbrd nouriahmcnt in proportion to the quantity of 
Oil, Jelly, and Mucilage that cau be extTBCled ftom tliem, — this 
Soup has strong claims to the attention of Kationol Economists. 

oaA\7-risH socp. 

.BI3. This Soup is sometimes ma.le with Beef, ot Veal Brolh, or 

!fl] Fiah, in the following manner ; — 

Talce Floundeis, Eels, Gudgeons, Sec, and set them on lo hiiil 
in cold water ; when it ia pretty nigh boihng, skim it well ; and lo 
three quarts put in a couple of Onions, and as many Carrots cut to 
pieces, some Parsley, a doien herrieii of block and Jamaica pepper. 
Dad about half a hundred Craw-fish; tnke off the small claws and 
shells of the tails ; pound them fine, and boil them with the broth 
about an hour ; strain olf, and break in some crusts of bread to 
thicken it, — and if you caa get it, the spawn of a lobster ; pound it 
and put to the soup ; let it aimmei very gontiy for a couple of 
minutes ; put in your craw-fish to got hot, and the soup is ready. 
CKt„One of my predecessors recommends CaAW-Fisii poundkd 
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ALtVK, W twtfttrt tU AarpmM of tht Blood — Vide CLouniHrt 
Caakcrji, pi 6. Ijoncloii, 177fi. 

" IFn del grandt //uniMH de Baaeia dt Ffmtc»~ uyi : — "■ Un 
CohIU d' Eenrviei lit h Parudinar la tern, el digue de !a tahlt 
Dieia; iktiil of alt the tril>a of Shell-fiiih, which our Indiintty 
our Bcniuality bring from ths hollom of i.ho Sea, the Kivcr. or 
Pond, the Crair-ilsh ie incomparably the most lueful, and tlie i 
dGlicioui." 

LOBBTBB SOUP. 

'214. You must h&vo Ihrco fine livoly* Young Hen Lobstcn,and 
boil Ihem, (leo 17S); when cold, split the taili; lake out tho fish, 
crack the clawa, and cut th« meat into mouthaful ; take out th 
conil, and sift part of the bndy ; bnun part nf the con) in a mar 
Mr ; pick out the tiah fhim the Ehinei ; beat part of it with the oo 
ral, and with thia make forcemeat-balli, flnely llaToured with miusi 
or nutmeg, a little gnilod lomon-poel. Anchovy and Cayenasi 
pound these Hith the yolk of an Egg. 

Have three quarta at Veal Broth ; hruine the nnall legs and tb« 
eliiiiu, and put them into it, to boil for twenty minutes, then i 
it ; and then to thicken it, take the live spawn and bniin it 
■norlar with a littlo Butter and Flour ; rub it through a aieTe, 
■dd it (o the aoup with the meat of the lobsten, and the remaining 
coral ', let it simmer very gently for ten minutca \ do not let it IxdU 
or ita fine red colour will immediately fade ; turn it into n turo 
odd Uio juico of a good lemon, and a little Essence of Anchovy, 

B0U7 AND BOtttLLt. 

31i. (Seoalao 5). The best parts for this purpose are tbe Leg 
cc Shin, ora piece of the middle of a Brisket of Ueuf, of about i 
or eight pounds' weight ; lay it on a fisli-drainor, or when you 
it up put a slice under it, which will enable you to place it o 
dish entjra-, put it into aaoup-potordecpstaw-paa, with cold' 
enough to cover it, and a quart orer ; set it on a quick fire to get 
the acum up, which removo at it risea ; then put in two carrots, t 
turmps, two loeka, or two iaxge oniona, two heads of celery, two 
three cloves, and b thggot of panley and sweet herbs ; set the | 
by the side of the fire to rimoier very gently, till the meat is ji 
tender enough to eat ; thia wiAl require about four or live hours. 

Put a large carrot, a turnip, n large onion, and a head or two of 
oelery, into the soup whole, — lake them out as aoon as the 
done enough ; lay them on a diah till they are cold ; then cut them 
into small aquaroa: — when the Bbep is done, take it out carefully 



--la dish it Dp, {sec 193,01411) ; stnun the Soup ttirough a hsir- 
ueve into a clean stew-pan ; take off the Pat, «nd pnt the Veget*' 
hlea that are cut into tho Soup, the flarour of which you may 
heighten by adding a table-aponnful nf muahroom catrhup. 

Ifa Thickened Solt is preferreil, take four lai^ tahle-Bponii»- 
liil of the clear Fat from the top of [he pot, and four Bpooneful nf 
Flour ; mil it snioolh together, then hy degrees stir it well into the 
soup, which simmrr for ten minutes longer at least, — ikim it well, 
and pBs3 it through a tamis, or fine neve, and add the Vegetables 
and Seasoning the same as directed in the clear soup. 

Keep the Beef hot, and send It up, (as a remove to the Soup) 
with Gnely chopped FaisleT Bprinkled on the top, and a Sauce-hmC 
rf(286). 

K OK-HEAD 80UF, 

I " 316. Should be prepared the day before it ia to be eaten, as you 
dnmot cut the meat otf the head into neat mouthsful unless it is 
cold : — therefore, the day before you want Ihia Soup, |nit half an 
Oi-Cbeek into a tub of cold water to soak for a couple of hours \ 
then brea'E the bones that have not been broken at the batcher's, 
and wash it very well in warm water ; put it into a pot, and coyer 
it with cold wnter ; when it boila, skim it very clean, and then put 
In ODD head of celery, a couple of cajrots, a turnip, two lai^e onions, 
two dozen berriea of black pepper, same of allspice, and a bundle 
of iwect herbs, such as maijoiam, lemon-thyme, savoury, and a 
handfid of paraley ; cover the soup-pot close, and set it on a slow 
Kre ; take olT the scum, which will lise when it is coming to a boil, 
and set it by the iire-side to itea very geslln tar about three hours 
take out the head, lay it on a dish, pour the soup through a fine 
sieve into a iton^wai^ pan, and set it and the head by in a cool 
place till the next day i— then cut the meat into neat moi.tbsiul, 
akim and straiQ off the Broth, — put two quarts of it and the Meat 
into a, clean stew-pnn,^ — let it simmer very gently for half an hnat 
longer, and it is ready, — If you wish it tuickknkd (which wo do not 
recommend^— for the reasons given in the 7th Chapter of the Rn- 
dimenls of Cookery}, pnt two oimcea of butter into a stew-pan ; 
when it is melted, throw in as much flour as will dry it Up ; when 
Ihey are all well mixed together, and browned by degrees, pour to 
this your soup, and stir it welt together ; let it simmer for hall' nn 
hour longer; strain it through a hair-sieve into a clean stew-pan, 
and put to it the meat of the head, — let it stew half an hour longer, 
n it with Cayenne pepper, mlt. and a glass of good wine, 
fc a table-spoonful of brandy. See Ox-Check Stewed, (•12G). 



Oil.— ThoM who wish tliii Soup iMll more invour;, ftc, Ibrtiw ' 

means of making it no »e refer to (323). 

N.B. This in an EKcciient unci Economicnl Soup,— 



And coito those who 1i»tb not a garden of their own only 2>. 3d., 
Bn<] ia a good and plenUftil dinner &>i half > ilojten people. Sm 
iilH(lR3nnd211). 

If you MrvB il iia Soup tor m doien people, Ihiekcn one Tureen. 
and Bend up thti Meat in that, — and acnd up tlie other aa a c1 
Gravy Soup, with somo of the camita and tumipB ihredded, or 
into ihnnei. 

eX-TAII. BDDP. 

SIT, Three Taili, costing about 7J. caeh, will make a Tureen of 
Soup (desire the butcher to divide tliem ai tho joints) ; lay thetn l« 
soak in wntm nator, while you get rcwly (ho Vegetahlea. 

Put into a gnlion »te»-pan eight Cloves, two or three Onions, 
hklf a drachm of Allspice, and the same of Black Pepper, and tbs 
Tails I* coTcr Ihem with cold wsler ; skim it cari-fuHy when and a< 
long as you see any seum rite ; — then cover the pot as close as po» 
lublo, and set it on the ^de of the fin tu keep gently simmering tiff 
lie nml Ucomei taukr and will leave the bones OHsily. because it is 
to be eaten with ■ spoou, without the amiilance of a knife or fork i 
seeN.B. to (221); this wkU require about two houn:i«ind It ■:■ 
i/riH loo mack : when perfectly lender, take out the meat and ci 
ulT the bones in neat laoutlirful ; skim the broth, and strain it 
thioogh n sieve ; — if jauprefera THicKiNin Sour, put Sour ai 
butter, u directed in the preceding Receipt, — or put two tabU- 
spoonsflil of the Fatynu have taken off the Broth into n clean itew- 
pui. with BS much flour as will moke it into a paste ; set tliis over 
the fire, and stir them well together ; then pour in the Broth b; 
d^eci, stirring it end mixing it with the thickening ; — let it tiin- 
roer for another hair hour,4inii when you have well skimmed it, and 
it is quite smooth, then strain it through a tsmis into a, clean at 
pan, put in (he Meat, with a Cable-spoonful of nlushroom Catchup 
(379), a gloss of Wine, and season it with salL 
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For inereRsmg the Piquana of tliis Soup, rcaii (233). 

Obi — See N.B, to (2-21); if the Ment is cut off Ihe Boues.jou 
must bavH three Tails for a Tutcbh, see N.B. to {2i\) : some put 
an Ox-Cheek or Taiia in an earthen pin, with all the ingredienta 
as above, and lend them to a aloir oven for five ot eii hoiin. 

N.B. This ii almaat as economical as the preceding Soup : 



To Stew Ox-T^.g, >eo (453). 

OX-HEEL SOUP. 

218. Must be maije the ilaj before it Is to bo eaten. Procure an 
Ox-ileel undressed, or onlv icalded (not oiio tlmt has been alreailv 
boiled, aa they are at the Tripe thops, till nlmon all the gelatinous 
parts are extracted), and Two that have beea boiled as they unuilly 
are at the Tripe shop). 

Cut the meat off the boiled heels into nent mouthsful, and set it 
by on a plate ; put tlie Irinimings and bone* into a atcw-pad, with 
three quarts of water, and the unboiled heel cut into quarlen ; — 
funiiab a stew-pan with two onions, and two turnips i^red and 
sliced ; pare off the red part of a couple of large earrots, add a 
couple of eschalots cut in half, a bunch of savoury or lemon-thjme. 
Bnd double the quantity of parsley ; set this over, or bjr the side of 
a alov steady hre, and keep it closely covered and sinunering very 
gently (or the aoup-tiquor will evaporate) for at least seven hours : 
during which, lake care to remove the tat and scum that will rise 
to the Burtace of the soup, which must be kept as clean as possible. 

Now attain the liquor through a sieve, and put two ounces of 
butter into a clean tlew-pan; when it Ismettitd, stir into it as much 
flout as will make it a stiff paste; add lo it by degrees the wa\>- 
Uquor; give it a boil up ; stmin it through a neve, and put in the 
peel of a lemon pared as thin as poasilile, and a couple of bay-loaves. 
and the meat of the hoiled heels,->let it go on simmering for half 

Ijetnon, a gloss of Wine, and a table-spoonful of Mush room Catch ujJ, 
■nd the soup is ready for the tureen. 

Olu. — Those who axu disposed to make this a more substantiul 
did], may introduce a couple of sets of Goose or Duck-Giblels, or 
Ox-teiti, or a pound of Veal-Cntlets, cut into mouthsful. 
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SIS rHB COOKS ORACLE. 

HABM, BABBIT, OB FAKTBIDOB SOOP. 

QIS. An nlil Hun, ur Biidi, when n toogh a> (o ilFrr Ihe Icetk ' 
inaa; olhrrfomi, will mulic iciy good Soup. 

Cut off Ihc ii-ji Dml Bhuuldcn; diiidc Ihp body cltBswHjs, hi 
rtnr Arm mji j*™'/^ in three ■quarU of wttcr, trilh one tarrol, ably _^ 
ime Dance nTnnioii, inlh tool clovet, two bladea of poondrd mH<V' 
Iwmtj-four hluck peiipcn, and a bundle at -iwcet hpris, till Iht 
tlani )■ lendci (mnrt Cuokt add to tbe iihaTe a couple of olicei tf^ 
Jhm at Bwnn, and a Day Lenf; «c but my r*liile and Pun* 
both plead agBtnil nueh extniVBgnnce i tbc Hare makea lufiicienllj 
Mvoui; Soup without them] : tbe time lliii will take depends velT 
much upon iti age, and how long it ha* boen kept before it i> dies- 
ed : al a general rule, about three hoiin : in the nicsnlime, tatikt 
a doicn and a half of nice foreemeat-hall* (a* bl|; a> Nutmeg*] at 
(221); when Ihe Hare U quite tender, take the meat off the Back. 
and the upper joint of the Iiega ; rut it into neat mouthiTal, ai 
lay it Bidde '. cut Ihe net of the meat off the lega, ahoulden, Aa^ 
mince it, and pound it in a mortar, with an ounce nt butter, ai ' 
two or tliree table-ipooniful of flour moistened with a little S 
nib thii through a bair-alete,and put it into tbe Soup to thiclien it (! 

let it nmmer ilowly half an hour longer, (kimming it well, ■pOK, 

it through the Tamil into the pen again, — and put in the meat vit^ 
aglancif CUretor Port vine, and a latalo-ipooDTul of Currant Jellp 
to each quart of Soup, — aeaaon it with lalt, put in Ihe faicemear 
tnlK and when all i> well wanned Ihe Soup ii ready. 

Oil. — Coui Bout IIahh will make excellent «up. Chop it St' 
jneoea, and itew it in water (accoiding to the quantity of Hue] ill 
Hbout an hour, and manage it a* in the aboie receipt : the iti^ 
of the hare <ril1 be a substitute for ureet herb* aud •easoning. 

S.B. Thii Soup may be made with Mock IUhb, (ee (67). 

OAHB ROUP. 



ter a lerj good Soup at a very httle eipenie, by taking all the SI 
off the Breasta of any cold Bircla which have been left the precci: _^ 
day, and pounding it in a mortar, and beating t^ipiecei the Ic^OBf' 
bonea, and tioiling them in lome faroth for an hour. Boil six iiatf 
nips; mnah them, and Mrain them tlirough a tamivcloth vith tlw 
meat that hai been pounded in a mottBr ; ttrajn your broth, aii4i 
put a little of it at a time into the tamig la help you to atniio alll 
of it through. Put your simp-keltle uvar the fire, but do not let It 
Inil: when ready lodieh your dinner, huTeux jolks of eggi mil 
with half a pint of crcaro-, strain through a «iovo ; put your ac 



aOOSB OR DUOK ISIBI.ET SOUP.* 

221 . Scald and pick ypry clean e, coupla seta nf Goose, — ot fbur 
of Duck OtUel! (the freihet the better) i wash them well in WBrm 
water, in two or three waters ; cut off Iho Nosea and split the 
Heads ; divide (*e Gizxanh oad Necki iain WwrfAs/W.— If the Gii- 
iBids are not cut into pieces hefoie tbef ore done enough, the rest 
of the Meat, Slc, mil be done too much r— and Knives and Forks 
have no business in a Soup-plate. Crack the bones of the Legs, put 
them into a stew-pan, — cover them with cold water ; when they 
boil, take nfT the scum as it rises, tlien put in a bundle oF herbs 
•ucb as Lemon-Thyme, Winter Savoury, or Matjotani, about thiee 
sprigs of each, — and douhlo the quantity of Parsley, an Onion, — 
tueaty berries of Allspice, the same of black Pepper, tie them all 
up In a musljn bag, and set them to lUavery gmtlstiW the Ginardi 
are tender - — this will take from an hour aod a, half to two hours, 
according to the siie and ago of the Gibleta : take them up with ■ 
skimmer, or a spoon full of holes, put them into the tuieen, and 
couer down close to keep warm till tJie Soup is ready. 

To Thickkn tub Soup Melt an ounce and a half of butter in 

a clean stew-pan ; stir in aa much Flour as will make it into a paste ; 
then pour to it by degrees a Indlefnl of the Giblet liquor; add the 
remainder hy degrees; let itboU about half an hour, stirring it all 
the while for fear it should bum, — skim it, and strain it through a 
tine sieve into a Basin, — wasli out the stew-pan, — then return Che 
Soup into it, and season it with a Glfisi of Wine, a table-spoonfiil 
of MushcDom Catchup, and a little talt, — let it liave one boil up, — 
mnd then put the Giblets in to get hot, and the Soup is ready. 

06i.— Thufl mani^ed, one set of Gooae, or two of Didek Oiblets 
(which latter may sometimes be had for Sd.), will make a Quart of 
healthful, nourishing Soup : if you think the Giblets alone will not 
make the Gravy savoury enough, add a pound of Beef or Mutton, 
or bone of a knuckle of Veal, and heighten its "■ pi/tiaiux" by add- 
ing a few leaves of sweet Bsol, the juice of half a Seville onuigeor 
leiiion,andhaltagla«aof Wine, and a little of (294) to each quart 
of Soup. 

Those who are fond of FoncKMKiT may slip tho skin off the neck, 
■nd fill it with (320) ; tie up the other end tight ; put it into the 
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•aup about half in houi before you tnke it up, or rati 
lavoMrj Ball! of Iho Duck iluffing, (61). 

Ola — Be«peak the GihUts b couple of dayi before jou desire to 
have them: thig ig B fitvourite aoap vhen the Oiblets are done lill 
nioelj tender, but yet not oierboiled. OililcU may be hul from 
July to Januury,— lho/r«W they are the better. 

N.B. Thif ii isther a fiimily-dUh than a compnny one, — t}i« 
fionaa cfmnot be well picked without the help of AUvo Piocere. 

Since Tom Corynt introduced Forks, A.D, 1 E42, it baa not beett 
tlie Ibubioti to put "picieri and ilealcri" into Soup. 

MOOR HOOK TUBTLE, 

Ai nitiU Iji ElISjtDirrK Lmitn (/oTe CotA to Dr. KUdmerJ, Brtad 
ani BUe»it Baktr. No. 6, SalfmUt Firm, Yatk Timoe, Rtga^t 
J'ark, — Goa o^t to dreu Dinaen on naaonaUe terna, 
322. Line the bottom of a atew-pan that trill hold nvepintH with 
iin ounee of nice loan Bacon or Ham, a pound and a half of leas 
l^ry Beef, a Cow-Moel, the inner rind of a carrot, a sprig of lemon- 
thyme, winter mvoury, three timoi the quantity of parsley, e few 
green leares of sweet basil,* nnd two eschalots ; put in a Urge On- 
ion, with four clotea stuck in it, eigbUon corns of allspice, the sama 
of black pepper ; pour on thoee a quarter of a pint of cold wntcr, 
cover the Mew-pan, and set it on n slow Are, to boil gently for a 
ijuarturof anhour; then, for ifear the meat should catch, take off 
the cover, nnd watch it ; and when it has got a good brown colour, 
Rll up the stew-pan nitb bollliLg water, and let it simmer very gently 
for two hours wf you wish to have the fall benefit of the meol, only 
stew it till it if junt lender, cut it into mouthsful, nnd put it into 
the eoup. To Tbick«n it, pour to two or three table-spoonsfiil of 
flour, B ladleful of the gravy, and stir it quick till it is well mixed l 
pour it bock into the etew-pan where the gravy is, and let it simmei 
gently for half an hour longer, skim it, and then strain It through A 
ttuuLB into Iheitcw-pnn: cut the cow-heel into pieces about an inch 
, square, squeeze through a sieve the juice of n lemon, a table-spoon- 
fal of mushroom calehiip, a tea-spoonful of salt, half a tea-spoonful 
of gmund black pepper, as much grated nutmeg as will lie on a six- 






op In much InitaMed far ill nHn fli- 
r„— , -p . — ^j -ha BDad dLlsimt cit LcmdoiL whoib*- 

iau' mcUoiuFp and Bmiy on a-olart," »yo. Ijondon, 1711). turd 34. irllc]* 
' BidL' " Thii coB-fOrts tin hiart, cipcli meluiclioh, and cIsoiihi ihs Innn." 
Bee(SW|._ ■■T- ■ - '■■ - '- ^ 
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.pence, and a glasa of Ikladeira or Bhmf irine ; let it all nmmet 
together foi fire minulea longer. 

Forcemeat or Egg-balls may be added if you pleue ; jou will 
find a receipt fbr these (3'22, &C,) 

•,* A pomd 0/ Vtai CuUeli, or (fa UUy pari of piofferf Pont, or 
laa dmilU Tripe ciU into pieces aiml m iniA jyBore, and hdf an ira& 
Oatk, and rounded and Mmnud ibo% /ram all jUi, jpwtk, ^. end 
ileaid till lUy ore fender, idll b» a great addiSim, 

f cowSb3--",?-....°..."TT.. ".;;;;; ;;;:;J S 
RoolB uid SotU, Sx, a 3 
BnllH and ylour 4 
Bacon, f^c An, - n 4 
KOOK TITBTLE. 
223. Iathe''Bimn» flom-fa" which "the Officoraof the Month" 
of Old England" prepare, when they chooae to rival " lei Grtinda 
Odtiniers de Franee" in a Rngovt sans Para!. 

The fbUowing Keceipt is an atteropt (and the Committee of Taste ' 
pianounced it a succesflid one), to imitHla the eicellent and gene- 
rally approved Mock Turtle made hy Memrs. Birch, ComhiU. 

Endeavour to *aw the Haid, and lie BnOk ready forth Soap,^ lie 
dn befoTt ii utobe enten 

•It will lalic Eig/d Kuan to prepare it properly. 

Get a Calfs head witli tlic Bl(in on [tie fTSheriJielelter), take out 
the brains, wash the hc;id eeveral times in cold water, let it eoak for 
about an hour in spring-water, then lay it in a tfew-pan, and cover 

t ThoH vhitdu not like Ih^tmnble, Acnf Riaklii){ Hoclt Tnrlle. iaAjlKni|>- 
pUed with it WBdj made. In hjgh pfvtDCIIoii, at B/Rca'H, in Canihit]. tt Ea nnl 
wfliailfld wllh Citiitnnc Pimjtrr, wliJcli llie Turtle nod MotV Tnrtlo Soupnf moBl 
PMtrj Citolra Rlid Taycm CnoltB in, unci tn thst diTircp. Ihol U nclBllllea Blister 
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■it with cold water, and half a gallon over ^ a« it becomes warm, a 
^rcat deal of scum will rise, which must be immediately removed, 
— let it boil gentlj for one hour, take it up, and when almost cold, 
cut the head into pieces about an inch and a half by an inch and a 
quarter, and the tongue into mouthsful, or rather make a side-dish 
of the Tongue and Brains, as in (11). 

When the Head is taken out, put in the Stock Meat^ about five 
pounds of Knuckle of Veal, and as much Beef, add to the stock all 
the Trimmings and Bones of the Head, skim it well, and then cover 
it close, and let it boil five hours (reserve e couple of quarts of this 
to make Gravy Saucbs, &c. see 272), then strain it off, and let it 
stand till the next morning, — then take off the fat, set a lai^e stew- 
pan on the fire with half a pound of good fresh butter, twelve ounces 
of onions sliced, and four ounces of green sage, chop it a little, let 
these fry one hour, then rub in half a pound of flour, and by degrees 
add your Broth, till it is the thickness of Cream, season it with a 
quarter of an ounce of ground Allspice and half an ounce of Black 
Pepper ground very fine, salt to your taste, and the rind of one 
Lemon peeled very thin ; let it simmer very gently for one hour and 
n half, then strain it through a hair-sieve, — do not rub your soup 
to get it through the sieve, or it will make it grouty ; if it does 
not run through easily, knock your wooden spoon against the side 
of your sieve, — put it in a clean stew-pan with the Head, and 
SEASON IT by adding to each gallon of Soup half a pint of Wine— 
(sec next page) and two table-spoonsful of Lemon-juice, see (350) ; 
let it simmer gently till the Meat is tender ; this may take from 
half an hour to an hour : — take care it is not over-done ; — stir it fre- 
quently to prevent the meat sticking to the bottom of the stew-pan, 
and when the meat is quite tender the soup is ready. 

A Head weighing twenty pounds, and ten pounds of stock meat, 
will make Ten quarts of excellent Soup^ — ^besides the two quarts of 
stock you have put by for Made Dishes, &c. 

Obs. If there is more meat on the head than you wish to put in 

the soup, prepare it for a Pie, and, with the addition of a CalPs 
foot, boiled tender, it will make an excellent Ragout Pie ; season 
it with Zest, and a little minced Onion, put in half a tea-cupful of 
stock, cover it with puff paste, and bake it one hour : when the soup 
comes from table, if there is a deal of meat and no soup, put it into 
a pie-dish, season it a little, and add some little stock to it, then 

* The reader may have remarked, that Mock Turtle and Potted Bsbf al- 
ways come in season together. 

^e Obt. to (420). This Gravy Meat will make an excellent savoury Potted 
ReliMh, as it will be impregnated with the flavour of the herbs and spice that are 
boUed with it. 
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xover it with pute, hike it one hour, and j-oii hute a good Mi>rK 

TUBTLB Tie. 

This Soup was eaten by tie OmiaiUte of Tas/e with uimniinous 
applause, mid they pronounced it a very aatiafeclory BUbstitute' fur 
" the Bic-fetcht and deai-bonght" Tebtik ; which ii eatirc/f in- 
dcUed/oriia TUle <^ " SovsRKiGS of Savoubinkss," to We BichSoup 
teith leiieh it ii mrrounded. 

Without its paraphernB.Ua of subtle Doable Relishes, a 
■^STARVED TURTLE" has not mure intrinaic sapidity than i> 
" FATTED -CALF." — Friendly Header, it is really 
neither half so nholesomc, nor half so toothsome. See EsKUi^i Of 
Turtle, (294), and 0I«. to (41!). To wnnn this Soup, see (40U). 

TO SEASON IT, to eath Gallon of Soup put two taWe-spoons- 
fiil of Lemon-jaice, sea (35(1), same of Mu^room Catchup (37.^), 
and one of Essence of Anchovy (»71), half a pint of Wine (this 
should be Madeira, or, if you wish to darken t}ie colour of your 
Soup, Claret), a tea-Bpoonful of Curry Powder (383), or a quarter 
of a drachm of Cayenne, and the peel of a Lemon pared aa thin as 
Qoiaible ; let it inminerfiveminuteBmore, takeout the Lemon-peel, 
and the Soup is ready for the Tureen. 

While the' Soup is doing, prepare for each tureen a dozan and s 
half of Mock Turtle Forcemeat Bolls (to make these, see 31 B, 323 
to 33S]. ivc prefer the stufling ordered in (61), and a dozen Egg 
balls ! and put them into the tureen. Bb*in Baiis, or cakes, ore 
a very elegant addition, nnd are made by boiling the hrnins for ten 
minutes, then putting them in cold water, and cutting them into 
pieces about as big aa a large nutmeg ; take Savoury, or Lemon- 
thyme dried and finely pondered, luitmcg grated, and pepper and 
salt, and pound them all together ; beat np an egg, dip the br.iinB 
in it, and then roll them in this mixture, and make as much of it 
as possible stick to them, dip them in the egg eyain, and then in 
finely grated and ^ed bread-crumbs, &y them in hut fiit, nnd send 
them up as a ade dish. 

A VB.ii. BWKKTHHBAn, prepared aSi in (S3), not too much done or 
it will break, cut into pieces the same ifae as you cut tho calf's 
head, and put in the eoup, just to get warm before it goea to tabic, 
is a superb "Bonne BinrHit ;" and Pickled Tongue, stewed till yery 

tCHlliUirLndiineuitDiighllDlw. the Uuck Turtle ii eicneS^gl] icleiril. 
isf."— ZtiMta Ciljaria, \W.i. p. w. 

ta wlilcti COMO thff ^ap vould Ife lacomiiarablr ImprDVed \it leavjnc qui thu 
Tunlt, and lubslitutine apuHl fajT' Urmt. "— Sujijrfnmnl Ui Bncsc. flrit firtlii 
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tender, tai cut inio nouthiftil, is n (avouTite addition. We order 
the meal to he cut into MouthEfu!, that it may be eaten irith • 
■poon ; Mn Xmfi imd Fork hate no iuJun » a Soi^ plait. 

•*■ SatM of oar adiamg emteni/nraner onitT tlie Haul OoSt ^ 
tiUi (at atavt dinttnl, lajicimlly nliMng) Soup to In eanlnaliUii 
iimd tu-drnilat viih a Mpiou4 mldlHoH a/ A n^umn. — Mnnimoi 

Tniffia, MartlU, — Carfy-pmidfr, — ArtuKoir boUam, — SiUm'M'i 

irad and liifTr-cr tin lift part 0/ Ofi^m op Lobilm,—SoU 
u mouUufui — o buttlt n/ Madeira, — a put 0/ Brrndg, (J-o. ,- ai 
rompUta Ihar nr/eiHng and bMrn-aallel Olm, thug put in luek a Ir^ 
HUHdmquiuUUyB/Cas/inat ]*PF^, — Ikai imly afin-]inx>/}iatule,lual 
trUh Aibrilm, w indvratid by Indian IHet, can aidani (I. See Ndit 
under (til). 

K.B. In helping thin Soupithediatributcr of it Khoidd ■orTeoi 
Meat, — Forcemeat,— and Qrav;, — in oquol purta \ liowuvor triflinf 
or nc«]leai thia leniark ma; appetir, the writer has oTten auHercd from 
the want of auch a hint being given to llm Soitp-ttmr, vhi 
•omeDmGJi Bent n ptate of mere Gmiy without Meat, — nt othen, of 
Mnai oilhout Orav}', — and lainctjniet soorcelj any thiag but Foro^ 

OU. — Thi> ia a deiicioug Souji, within the reoch'of those 
" eat to live ;" but if it had iMten competed expreul)' fiir those vha 
nnl)' ■* lire to eat," I do not know iiow it could have been mad* 
tnoro agreeable i na it it, the lover of good eating will '■ with lill 
Throat a mile long, and evcr^ lech of it Fatate." 

If.Q. CucUMUEK ij) a tide-plate ia a laudable Vegetable ttccol 

BHQLISH TUBTLE. 

324. Bee (418). " A-i:*-uuui Uxir." 

OU&Sy, OR HULLAQA-TAWMV* ROUP. 

225. Cut four poundt uf a Breast of Veul into pieceB, about ti 
incliei bj' one ; put the trimmings into a atew-pan with two quatti 
of water, with twelve come of Bloclt Pepper, and tlie tame of AlU 
■pice 1 when it boilt, akini it clean, and let it boil an hour and » 
half, then atisin it off; — while it u bailing, fVy of a nice bro 
butter the bitt of Veal and four Oniona ; when they aie done, pot 




itclT Wn inoiud In ihiuc ouUnndltli wnrdibelH 
ll6ia<!<s-HDii>«; I1I1U, w> beliin. uuwntd l3 
ind uflon cidiod Jqhii iutL lo waJk In mid luLal 
'~irrg Smn—voMia. perhBjm, nuI hmia hid rniS- 
< iedu« Mia fiom hii mucb-lovcil Hnca Tuiitui 






the Broth to tbem, put it on tfae fire ; when it boik, ikim it clean, 
. — let it limTner linlf an hour, then mix two Ei^ooneful of Cuirr, and 
the Mine of Flour, with a littla cold water and a tea-epoanliil of 
Bit ; add these to tlie soup, and Mmmer it gentlj till the Veal is 
quite tender, ood it ia ready \ — or bone a couple of Fowls or Rah- 
bilo, and stew tboio in the manner directed above for the Veal, — 
and jTou may put in a bniiiod Eschalot, and some Mace and Ginger, 
instead of Bluuk Pepper and Allspice. 
Oit—Ueai (JlS). 

TUKTbE* SOUP. 

326. Ai it ii our wish that Ihia work should be given to the 
Public at tlie lowest pouible price, (he Receipt for dressing a 
Turtle is taken out — as a professed Cook is alwaja hired for the 
purpose of dresung it Tiie space this long receipt occupied is now 
filled with directions for making uwful Pickles, See (330). 

POItTABLEt SOUP, OR GLAZE. 

237. Desire the Butcher to break the bones of a Leg ota Shin of 
Beet often pounds' weight (the frealier killed the hcHur), put it 
into a Soup-pot (a Dii^EttrGR* is the best utensil for this purpose) 
that will well hold it; just cover it with cold «-oter, and set it on 
the fire to heal gradually till it nearly boils (this aliould be at lea« 

* "Uw laiul allonnnat a Tfrtlx Fiuicrla Six Poundi yif vxaiMl per 
Bmf J— II [be SpBniib Dinner, alltiDCItKif I.ODdan Tirvrn in Algillt ta<9, 
MBeurt>(lUDM.siidmuiiHiuiidi of Tonlninn c»iinim«L"—iSH Bill's 
inS^ JfHKiwn- A)r,A Haiti 7ll>, land. 

JMninQuui wd tunr-iliru "nonale to iKdoini Ma Twrtb Foal at 
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Utn, m apptan bj bis Ehat oa " ?V Nap Dg/rier, vr Kmhufitf StifTehinff 
Baia,- ■'if ibg lulp of HUob (bi mrtl Uw oJdtil and bardin Cinr DhT ma* 
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an hour); — ikim It ntteativt^ly while any Kum tiac*, — pnut 
little cold w»ter, to throw up the scum that may remain, — let It 
como to a boil again, nnd ajuain skim it carufuUy i when no moM 
tcum riK«, and the broth nppean olesr (put in neithor Roota noP 
Herbt nor Salt), let it boil for eight or ten hours, nnd then stnutt 
it through a hmr-sieyB into a brown stono [an ; sat the Broth wh«W 
it will cool quiokly ; put the meat Into a sieve, let it drain, make, 
Potted Beer (416), — or it will bo *err acccptahla to many paw 
families, Nent day remove every particle of Fat from the top of 
it, and pour it through a tamu, or fine neve, as quietly as potaibld^ 
into B 9te»>pan, taking core not to let any of the settlmgi at tba 
bottom of the stone-pan go into the Stew-pan, whteh should be of 
thick Copper, perfectly well tinned ; add a quarter of an ounce of 
whole Black Pepper to it, let it boil briskly, with the Stew-pu 
uncovered, on a quiok fins ; if any Boum risn, lake it off with « 
skimmer; when it begins to thicken, and is reduced to about a 
quart, put it mto a nnoller itew-pan ; set it avsr a gentler fire, tUI 
it is reduced to the thickness of a very thick Syrup; take care thatit ' 
does not bom, — a monail'i inatlentioii aam iiiiU loagou all your It^mtr, 
and the tBup mill tu ifmSed : — toko a little of it out in a spoon and ' 
let it cool ; if it seta into a strong Jelly, it is done enough ; if it . 
does not, boil it a little longer till it does, — hnve ready some littll 
Pole, such as are used for Potted Meats, about an inch and a half 
deep, taking care that they aie quite dry ; — wo recommend it to b* 
kept in these pots, if it is for home consumption — (llie U—ititf*- 
duBid,Htbf<leTulhiiJ!amurofae &«p;_if it ha sufHdontly co»- 
occtrated to keep for six months ; — if you wish to preserve it longetg 
put it into such bladders a* are >ued for Qerman Sausages, or if you 
or if yOD prefer it in the fonn of Cakes, pour it into a dish about 
a quarter of an Inch deep ; irhen it is cold, turn it out and treigb - 
the Coke, and divide it with a puste-cutlcr into pieeea of hatf aa 
ounce and an ounce each ; place them in a warm room, and tua 
them frequently till they are thoroughly dried', — this will iak« 
a week or ten days ; turn them twice a day ; — when well hardened, 
and kept in a dry place, they may be preserved for several years In. 
any climate. 
This extract of Meat makes excellent " TahMtei dt BotiiUiKi,"fiu 

If the surface becomes mouldy, vipe it with a little worm WatM^ 
the mouldy taste does not penetrate the mnai. 

If, after several days' drying it does not become so hard as yos 
wish, put it into a Bainmaria Stew-pan, or Milk^iler, (these aiB 
jusJe by LLDVP,Tiiu]ian,Doar Norfolk-street, Stroud,] till it it evapo 
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mted to the conMrtenee you wish — or, set the Pota in b. cool Oven, 
or in B Cheese-toa«ter, at a. coneiilerabte distance tVom the hra ; thii 
is the only safe way of reducing it very much, without the risk of 
its burning, and acquiring an erfremely disagreeable acrid flavour, & c, 

Oia—The uses of this concentrated EsKnce of Mtat are nnmEs 
roos, It IB equaUy economical and convenient for making atoRpu-e 
Broths enumerated in the 06j, to (192), Saueei and Gravies for 
Hashed or Stewed Meat, Game, or Poultry, &ft 

Yoa may thicken it and flavour it sa directed in (SH7) ; — to 
nulu! Orut]jj, Sauces, &c. take double tbe quantity ordered for Bralh. 

If you have time nnd opporttmity, as there is no seasoning in the 
Soap, either of BiiDtii, Hcrbn, or Spice, boil an Onion with or with- 
out a bit of Tarelej and Sweet Herbs, and s. few coma of Alkpice, 
or other Spice, in the water you melt the Soup in, which may be 
fjavoured nith Miuhioom Catchup (375), — or Eschalot Wme (3<3), 
—Essence of Sweet Herhs (3fi3)^-Savoury Spice (365, or 384),— 
Essence of Celery (3,53), Ac. or Zest (239) ; these may be com- 
Uned in the propoitious most agreeable to the palate of the Eatir 
— and are as portable as Portable Soup, for a very small portion Kill 
flavour a Pint. 

The Editor adds nothiog to the solution of this Soup, but a very 
little ground Black Pepper and some Salt. 

N.B. If yon ore a caiefijl manager, yuu need not always pur- 
chase Meat on purpose to malie this, — wliea yoa dress a large Dinaer, 
you can make Glazb at very email cost, by taMng care of tho 
trimmiaga and parings of the meat, game, and pooltry, you use ; 
*Bsli them well, put them into a Stew-pan, cover them with the 
liquor you have boiled Meat in, and proceed as in the alwve Receipt -, 
and see Obs. on (IB?). 

Mkh. This PoaTABLB Soup is a moet convenient article in Cook- 
eij — especially in Sii'tU Familiet, whore it will save a great deal of 
time and trouble. It it alao Ectisomicai, for no more will be melted 
than is wanted — so there ia no waste. 

ffinc pfmndsafNfck if Beff, coating 2s. 74(i., prodaced nine oimcea 
of very nice Soup ; the Bones, when boiled, weighed ten ounces, 

llaJfan Ox-CAeti, costing U. 3d^ and weighing 14| pounds, pro- 
duced thirteen ounces — but not so Brm or clear, and &r inferior in 
flaiour to that obtained fi-om a Shin of Beef. 

A Slitfp's Head, costing i)d., produced three ounces and a half. 

7\ciDyioBmtoo^fooaJlf«i(, from the Blade Bone of Beef, produced 

The addition of an ounce of Gum ^niWe.and two ouneea of /«.n- 
Sr'ao, to four ounces of the extract from a Leg of Bee^ considem- 
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blv diminiahed ihe cun«itence of the muw, vitliinit adding In itt ^ 
biilk. 

It hu been thought thnt the Portable Suiip which is manubc- 
tureil for mle — i» partly made with Oit-Htflt ; hut the PXporimCflt 
(637) proves this cannot he, an an ounce of the Jelly ftom Ol- 
Ue«l costs 5i. For Iki ditofieil meliad c/ proc<rHns a hanl Jd^ 
(see N.B. to 028); nineteen Bonei, corting i\d. produced three 
aiuicea : — altnogl ai cheap as SaiMtiry Qlm. 

We are informed, (hut there a now for Hie at Leipie — >om« 
Torn of I'ortjililo 8oup_ftir tuo Sliillini!* per pound. During the 
lat« war, there wai a great dual imported into thii eountry from 

A KimeMt of Vtal, treighing 4J pounda, and coating 2a. Ad, pn>- 
diuwd Ave ouneca, 

A Shin op Bur, wciithing nine pounda, and coating li. l(l|il, 
produced nine ouncea of conccntraled Boup, sufficiently reduced U 
keep for aeveml monthit. After the boiling, the bones in thii joint 
weighed two pounda and a quarter, and the meat two pounda and ■ 

The result of these ciperimentB ia, that the product fVom Legi 
<M>f 5ji« D^ Sff/' wrta almost aa large in qiinntity, and of much su- 
pttrior quality and flavour, aa that ohtained from any of the other 
matfrials ; — the flavour of the product from Mutton, Veal, &c. ii 
oomparativaly inaipid. 

Ai it is diffieult to obtain thia ready-made of good quality — nnd 
we could not find any pioper and cireumstanttol dirtctinns for mak- 
ing it, which, on trial, anawered (he purpose, — and it ia realty ■ 
great acquiaitiou to the Anuy and Navy — to Tiavellon, Invalida, 
&c — the Editor hai bestowed some time, &e. in endeavouring ta 
to teocii how it may be prepared in the esajett, moat 
, end perfect manner. 

Tho Ofdinary selling price is from lOi, to 12>., hut you mny make 
it according to tho above Keceipt for 3i. ad. per pound — i. t. for 
2irf. per ounce, which wfU moke you a Pint of Broth. 

Those who do not regard tbe expense, and like the flavour, ms; 
add the lean of Ham, in the proportion of a pound to eight pound! 
ofLrgof BeeC 

It may also bo flavoured, by adding (o it. at the time you put 
the Broth into the mnsUer Stew-pan, Mushruom Catchup, Eachalol 
Wine, Esieneea of Spice or Herbs, &c. ; we prefer it quite plajn — 
it ia then ready to be converted, in an instant, into a basin of Beef 
Tea, for an Invalid, and any fluvour may be immediately ci 
n/caCed to it by the Magaune of Taste (390). 
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TO CLARIFV BBOTH OB OBAVV. 

228. Put on the Broth in a clean Slew-pim, brenk the while and 
Shell of an Egg, heat them together, put Ihem into the Broth, stir 
it with a. vbiak ; when it haa Iwiled a tew minutes, strain J t through 

OtM, — A cnrcfiil Cook will Beldam, hace occasion to clan^ hei 
Broths, &a, if prepared according to the directiou giien in (192). 



^P GRAVIES AND SAUCES. 

HEI.TED BVTTBR, 

229. I> so ample and eisy to prepare, that it is s mutter or ge^ 
neral surprise, thiit what is done so often in ererj English kitchen, 
is so Kldom done right, — Foreigners may well say, tliat although 

we have only Onk S*ucb for Vegetahles, Fish, Fledi, Fowl, &c 

WH hardly erer make that good. 

It u ^poi/trf nifii! tinua out of (m, tnars/ram IJlenea Ihan/rom Iff- 
soranee, and mlher hccauw the Cook won't than because she ean't 
do it, — which can only he the case when Housekeepers will not 
allow Butter to do it with. 

Goon Meltud BirrrEit cunnot he made with men; flour and 
water ; there mast lie a /all and proper pnrportim of BiUlrr — As it 
must be ala-ani on the Table, and a 

ThK HIUNDiTION OF AI.MOST ALL aOB EnGLKU SiUCKB J WB haiB 

Melted Butler and Oyelen, 



Anchovies, 

Eggs, 

Shrimps, 

Lohaters, 

Capers, &c. &e. &c. 

I haTO tried every way of making it ; and I truBt, at last, thai I hare 
written a receipt, which, if tlie Cook will csiefuUy ohsorve. she will 
consliuitly gucceod in giving saliifactian. 

I» tie quaKliliei of tie variohi Satices I have ordered. I have hnd 
in view the providing for a Family of lialf-o-dozen modeiale peoplv 

Never pour Soucs over Meal, nor even put it into the dish ; 

howoTHT well made, some of the Company may have an antipathy 
to it ;— Tastes are as different OS Faces ^ 
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separate in s boat, it will keep hot longer, and what is left may be 
put by for another time, or used for another purpose. 

Lattly, — Obsenre, that in ordering the proportions of Msat, 
BuTTBR, WiNB, Spicb, &c. in the following receipts, the proper quan- 
iity in set downy and that a lest quantUy will not do ;— and in some 
instances those Palates which have been used to the extreme of 
Piquanoe, will nquire additional excitement* — If we have erred^ 
it has been on tht right side, from an anxious wish to combine Eco- 
nomy with Elegance, and the Wholesome with the Toothsome. 
The following we recommend as an elegant Relish to finish Soups 
and Sauces. 



ZEST 
FOR CHOPS, SAUCES, 

AND 

MADE DISHES. 

This piqtumte qnintetsence of RoffoUt imparts to whatever it 
touches a most delidons Relish ;— it awakens the Palate with de- 
light,— refreshes Appetite,— and instantly excites the good humour 
of (every man's master) the Stomach. 

800N-MADB SAVOURY 8AUCB. 

Stir two drachms of ZEST into a half-pint of melted butter. Let 
it boil up, and strain it through a sieve ',— or each Quest may add 
it at table like Bait, and adjust the vibration of his Palate to his 
own Fancy. 

Sold at Butlbr's Herb-shop, opposite Henrietta Street, Covent- 
Oardcn. 

It will keep for any time, in any Climate. 



MELTED BUTTER. 

Keep a pint stew-pan*)- for this purpose only. 

Cut two ounces of butter into little bits, that it ^nay melt more 
easily, and mix more readily *, — put it into the stew-pan with a 
large tea-spoonful (t. e. about three drachms) of Flour (some pre- 
fer Arrow Root or Potato Starch, 880), and two table spoonsful of 
Milk. 

* This may be eftsilr aceottplishod by the aid of that Whip and Spur, which 
Students of long stanaing in the School of Good Living are generally so fond of 
enlivening their palate with, i. e. Cayenne and Oarlic. 

Parslby (234). CHKRVit (236), Cklkry (250), Crkss (337), Tarragon (335), 
BuRNKT (309), Basil (336), EacHALor (262and 344), Capbr (244), Fknnkl (237), 
LivKR (251, 252. 253), Curry (299 and 383), Eoo (23B), Mushroom (270), An- 
chovy (241 and 371), Ragout (365 and 384), Shrimp (248), Bonne Bouchb (290 
and 291), Supkrlativk (370), and various Flavouring Essences. See from (335 
to 390). 

Any of the above Vegetables, &c. may be minced very finely, and sent to table 
on a uttlo plate, and tiiose who like their flavour may mix them with Melted 
Butter, &c. This is a hint for Economists, which will save them many pounds 
of Butter, dec. See Mkm. to (229). 

t A SiLVRk sauckpan is infinitely the best,--you may have one big enough 
U) melt butter for a moderate family for four or Aire pounds. 



GRAVIES AND BACCES. 225 

When Uioroughty mixed, — add di table-BpoonsTul o{ nnteT ; 

hold it oFer the fire, and shake it round every minute (all the while 

the same way) till it just begins M dimmer, then let it stand quietl j 

and boil up. It Bhould be of the thichncis of good cream. 

N,R Two tebiE-Bpoonaful of (375), initend of the milk, will 
make aa good Mushroom Saupe as need be, and is a pupertative ac- 
companiment to either Fish, — Flesh,— or FowL 

Obi — This is the host way of preparing molted butter :^Milk 
mixes with the butter much more easily and more intimntely than 
water alone ran be made to do. This is of proper thickness to he 
mixed at table with Flafouring Easeneei, Anchovy, Mushroom, or 
Cavice, &c. If made meiety to pour orer vegetables, add a little 

N.B. If the Butter Oils, put a spoonful of cold water to it. 
and atir it with aapoon, — if it is very much oiled, it must be poured 
backwardB and forwarda from the Stew-pan lo the Saucc-boot till it 
is right again. 

Mbm — Melted Butler made to be mixed with flavouring E»- 
i«icea. Catchups, jtc. should be of the thickness of light Batter, 
that it may adhere to the Fish, &c. 

THICKENING. 

330, Clarified butter is best for this purpose ; but if you have 
none ready, put some Fresh Butter intn a stew-pan over a slow 
clear fire ; — when it is melted, add fine Flour suifideat to make it 
the thickness of paste ; — stir it well tcgelher with a wooden spoon 
tor filWn or twenty minutes, till it is quite smooth, and the colour 
of a Guinea; this must be done very gradually and patiently i if 
you put it over too fierce a fire to hurry it, it will become bitter and 
empyreiimatic ; pour it into an earthen pan, and keep it for UK. 
Il will keep good a fortnight in Summer, nnd longer in Winter. 

A large spoonful will generally be enough to thicken a ftuarl of 
Ql>Ty. 

Oit — This, in the French kitchen, is called liatir. Be parlicu- 

l«dy attentive in making of it: if it gets any biu^l smell or taste, 

it will jptwl every thing it is put into ; see Ms, to (2B3), When 

Geld, il should be thick enough to cut out with a knife, like a solid 

' iwte. 

It is B very essential article in the kitchen, and ii the bnus of 
OMidBlency in most made dishes, Eoups, nauces, and ragouts : — if tin.' 
QiKVies, &c, are loo thin, add this Thickening, more or less, m- 
CWding to the consiBtenco you would wish them to have. 

Mmm. — In making Thickening, — tlia lesi Butter, and the mnra 
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Flour joutne, the better- — they mutt be thonnigli!}' worked Intt^ 
thor, and the broth, or map, &c jou put them to, Added bv de- 
green i — l&he especial pare to incorpomle them well together, or 
joiu laacet. See. will taile flourf, nnd ba.te a dieguating, greaij 
■ppeanuice ; — thoofore. Hfter you have thiokenod your nuee, aM. J 
to it lome broth, oi WBim wnler, in the proportion of two ti 
■poonafol to a plut, and act it by the ride of the lirp, to rain 
&t, Ac. that i« not thoroughly inmrporaled with the grary, which^ 
you Duit carefUly remove aa it cornea to the top. Thia ia olMl, 
deanaiug, or finishing the sauce^ 

■•* Hal/ an oima of Butltr, and s (oUs-iponi/iil of Flaw, aft' 
abma ike jnvpBitiim for a jn'nt nf Saar* la natr W oi lUd a> Crtom. 

ti.B. The FalStimminff'M the top ottiio Broth Potiireaom*- 
tiiDMBubstituted for Butter, aee (317), — aome Cookx inen>ly thicken 
their Soupi and Saueei witli Flour, m we hnvediMcted io (323), A 
/■irfBto FartHo, (SBO), 

OIiARIFIES BUTTEB. 

211. Put the Butter in a nice dean Bt«w-pan, over a very cleM 
alow Are i watch it,— and when it ia melted carenilly, akim off Ot 
Lutter-milli, &c. which wilt i-wim un the top ; — let it aUmd a minal« 
iir two for the impuritioa to aiok to the bottom, — then pour tlw 
iilear butter thiongh aaieveintoa clem baain, leaving the Hdimml. 
at the botl^m of tlie ilew-pbn. 

Oil. — Butter thui purilled will fee n mwet u Msrmw, — a vi 
iiwful corering toi Potted Meata, Sea., and for trying Flih eijnal W 
the fineat Florence oil, for which porpoao it is commonly uaad ty* 
C-itfaoHce, and thme whnte Tellgioua tenets will not allow (hem to 



BURNT BUTTEB. 

232. Fdt two ouncce of fVeeh butl«t mto a (moll frring-pao; 
when it becomca a dark bruwn colour, add to it a tablv-apoonftd 
■lid a half of good vinegar, mid a little pepper nnd i*alt. 

(Ila.—Th\t ia uied as SBuee for boiled Fish, or poathed Eggn. 

OILED BUTTEB. 

233. Put two ounces of fresh Dutter into s lauce-pan ; set il « 
■ dblance from the fire, so tlial it may melt gradually, till it come* 
111 an Oil, — and ponrlt off quietly from the drcga. 

t^Uit — Thia will wipply the place of Olive Oil ; and hy lome !• 
pturi'rrcd to it either for Siiluds or Trying. 
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PABSIiHY AND BUTTER. 

334. Waah Bome Paralcy very clean, and pick it carofullj IebT 



quite Hne, and thea bruise it to a pulp. 

The delicacy and excellence of this elegant and innocent Relish 
depends upon the ParBlc; beidi; minced very fine: put it into a 
eaace-boat, and mix with it, by degrees, about half a pint of good 
melted butter (229) — unly do not put bo much hour to it, ita Ibe 
ParBlej wil! add to ita thicknesa :_never pour Paraley and Bulter 
orcT boiled tilings, but tend It up ina Boat. 

O&s. — In French Cookery Books this is called "-Melted Bauer. 
Eiigtiih FaiAinn:" and, with the addition of a slice nf lemon cut into 
dice, a little Allspice and Vinegar, -* Duleh Sauee." 

N.B. To PBEannvK PaHELBY throi^h the winter^n May, June. 
01 July, take fine freBh-gstheccd aprigs \ pick, and wash them clean ; 
let on a Bl«w-p[ui half full of water ; put a litUe salt in it -, boil, 
and skim it cleun, and then put in the Parsley, and let it boil for a 
uouple of minutes, and take it out, and Lay it on n sieve before (be 
fire, that it may be dried aa quiuk aa possible, — put it lyf in a Tin 
Box, and keep it in a dry place, — when you wapt it, lay it in a 
Basin, and cover it with warm water a few minutes before you use 

O0O8EBERBY SAUCE. 

S35. Top and tsjl them close with a pair of seisaors. and Bcatd 
half a pint of green Goosebcmca ; djain them on a hair-siBte, and 
put them into balfa pint of mcll«d Butter, (229). 

Some add gmled ginger aiid Lemon-peel, and the French minced 
Fennel,— otljers send up the Gcosebcrries whole ur cinched, with- 
out any Butler, fi:c. 



33G. This is the first time that C^erril, which has so long been 
a favourite with the EBgncious French Cook, has been introduced 
into an English book. Its flavour is n strong concentration of the 
combined taste of PMrsley and Fennel, but more aromatic and Bgree- 
ahle ihun cither ; and ia an excellent sauce with boiled Poultry or 
Fish. PrepBrBit,&c.aawehavedirectedforParBleyandButter,(234}. 
FBNNEL AND BOTTBB FOB HAOXEBBL, &c 

S37. Is prepared in the saoie manner aa we have just described 
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Obi. — For Madkerel Sauce, or boiled Soles^ &c. — some people 
take equal parts of Fennel and Parsley : others add a sprig of Mint, 
or a couple of young Onions minced very fine. 

MACKEREL ROE 8AU0E. 

238. Boil the Roes of Mackerel (soft roes are best) ; bruise them 
with a spoon with the yolk of an Egg, beat up with a very little 
pepper and salt, and some Fennel and Parsley boiled and chopped 
very fine, mixed with almost half a pint of thin melted butter^ see 
(229). 

Mushroom catchup. Walnut pickle, or Soy, may be added. 

EGO 8AU0E. 

239. This agreeable accompaniment to roatted Poultry or salted 
Fish, — is made by putting three Eggs into boiling water, and boil- 
ing them for about twelve minutes, when they will be hard ; put 
them into cold water till you want them. This will make the Yolks 
firmer, and prevent their surface turning black, and you can cut 
them much neater^— use only two of the Whitlss ; cut the Whites 
into small dice, — the Yolks into bits about a quarter of an inch 
square,— .put them into a Sauce-boat ; pour to them half a pint of 
melted Butter, and stir them t<^ether. 

Ohs The Melted Butter for Egg Sauce need nut be made quite 

so thick as (229). If you are for Superlative Egg Sauce, pound the 
Yolks of a Couple of Eggs, and rub them with the melted butter 
to thicken it. 

N.B. Some Cooks garnish Salt Fish with hard-boiled eggs cut in 
half. 

PLUM-PUDDING 8AU0E. 

240. A ghiss of Sherry, half a glass of Brandy (or " Cherry^ 
Bounce"), or Curajoa (649), or Essence of Punch (653), and two 
te&rspoonsful of pounded lump sugar (a very little grated Lemon- 
Peel is sometimes added), in a quarter of a pint of Thick Melted 
butter : grate Nutmeg on the top. 

See Pudding Catchup^ (879). 

ANCHOVY 8AUOE. 

241. Pound three Anchovies in a mortar with a little bit of But' 
ter ; rub it through a double Hair-sieve with the back of a wooden 
spoon, and stit it into almost half a pint of Melted butter (229) ; 

or stir in a table-spoonful of Essence of Anchovy, (371). ^To the 

above, many cooks add Lemon-juice and Cayenne. 

Oks, — Foreigners make this sauce with good Brown Sauce (287)} 
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A White Sauee (S07) ■, instead of melted Butter, add to it Cnlchup, 
8aj, — and Bome of tlicir flBVOured Vinegnrs, «s Elder or Tarra- 
gon, — Pepper and fine Spice, — Bweel herbs, — Capers, — EBthalotn, 
&c. Tliej Bene it with most Roasted MesU, 

N.B. Keep your Anchovies well covered, fint tic down your Jar 
with Bladder moiatened with vinegar, and then wiped dry \ tie 
Leather over that : when you open a Jar, moijtea the bladder, and 
h will come off easily, — as soon as yon have liiken out the Fish, 
replace the coverings: the air u»n nuts nai spoila Anchovies. 
See (371), &c. 

GARLIC SAnOE. 

242. Pound two cloves o> Garlic with a piece of fresh Butter, 
■bout as big a« a Nutmeg : rub it through a double hajr-sieve, and 
itiritintohalfapintofmelted butter, or Beef Gravy; orinake it 
with Gwlie Vinegar, (341, 343, and 343). 

LEMON SAUCE. 

243. Pbm a Lemon, and cut it into slices twice as thick as a half- 
orown piece ; divide these into Dice, and put them into a quarter 
of a pint of Melted Butter, (329). 

Oil. — Some Cooks mince a bit oftheZemon-jwrf (pared very thin) 
nrji Jiae, anil add it to the al)Dte. 



CAPER SAUCE. 



a Pint, take n table. 

inegar. 

ce one-third of them 



244. (See also 263). To make a Quarter of 
upoonful of Capeis, and two tea- spoonsful of V 

The present fmibi'.ii. of catliTisCajxrs hi in mini 
very fine, and divide the others in half; put them into a quarter of 
■ pint of melted Butter, or good thicVened Gravy (287) ; stir them 
the aaae way ns you did the melted butter, or it will oil. 

Oti — Some boil and mince fine a fow leaves of Parsley, or Cher- 
vil, or Tarragon, and add these to the aauee ; — others the juice of 
half a Seville Otange, ot Lemon. 

JMem..— Keep the Caper bottle very closely coiked, and do not 
use any of the Caper liquor:— if the Capers arc not well coveted 
with ii, they will immedintelv spoil : and it is an excellent ingreili- 
ent in Hsihes, Ac The Dutch use it us a Fish Sauce, mining it 
with melted butter. 

MOCK OAPEK SAUCE. 
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into half a pint of melted batter, with two teaptpoonffiil of Lenen- 
Juioej or nice Vinegar.^ 

OYSTER 8AUOE. 

246. Chooie Plump and Juicy Natives for this purpose •.— d<o«^ 
tabs them out 0/ their Shell till you put them into ihe Stew-pan^ see OU, 
to (17a). 

To make good Oyster Sauce for half a dozen hearty Fish-Eaten, 
you cannot have less than three or fbur dozen Oysters — Save their 
liquor ; strain it, and put it and them into a stew-pan : as soon ns 
they boil, and the fish plump, take them off the Fire, and pour the 
contents of the stew-pan into a sieve over a clean basin ; wash the 
stew-pan out with hot water, and put iAo it the strained liquor, with 
about an equal quantity of MUk, and about two ounces and a half of 
Butter, with which you have well nibbed a large table-spoonful of 
flour, — give it a boil up, and pour it through a sieve into a basin 
(that the Sauce may be quite smooth), and then back again into the 
sauce-pan, — ^now shave the Oysters, and (if you have the honour of 
making sauce for ** a Committee of TasU^'' take away the gristly part 
also) j>vJt in only the soft part of (ke Oysters : if they are very large, 
cut them in half, and set them by the fire to keep hot : *' if they 
boil after, they will become luud.** 

If you have not liquor enough, add a little Melted Butter, or 
Cream (see 568), or Milk beat up with the yolk of an Egg (this 
must not be put in till the sauce is done). Some barbarous Cooks 
add Pepper, or Macey— the juice or peel of a Lemon, — Horseradish, 
.—Essence of Anchovy, Cayenne, &C. : — PlcUn Sauces are only to taste 
of the Ingredient from tchich they derive their name. 

06s.— It will very much heighten the flavour of this Sauce to 
pound the soft part of half a dozen (unboiled) Oysters ; rub it 
through a hair-sieve, and then stir it into the sauce : — this Essbnce 
OF Oyster (and for some palates a few grains of Cayenne) is the only 
addition we recommend. See (377). 

PRESERVED OYSTERS. 

247. Open the Oysters carefully, so as not to cut them except 
in dividing the gristle which attaches the shells, — put them into a 
Mortar, and when you have got as many as you can conveniently 
pound at once, add about two drachms of Salt to a dozen Oysters, 
— ^pound them, and rub them through the back of a hair-sieve, 
and put them into a mortar again, with as much Flour (which has 
been previously thoroughly dried (as will make them into a paste 
xvli it out several times, — and, lastly, flour it, and roll it out the 
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a of a hall crDWn, and divide it into pieces about an iaA 
tquate ; laj them in a Dutch oven, where they wiU dry 90 gently 
«a not to get bumed, — turn them every balf hour, and irhen ther 
b^in to dry, cnunble tbian, — they will take sbaut four houia to 
dry, — tben pouod them fine, — sift them, and pat them into bottles, 
md seal them over. 

H£, Tbhsb dozbs Of Nativss required 7i ounces of dried 

Flour to make them into n puste, vliicli then weighed 1 1 ounccx, 

wim dried and pou/dend Ejf onacei. 

Tomakehalf apiot of Sauce, put one oonce of Butter into a 
Anr-ptm, with three diachms of jater powder, and aii table-npuonv 
fill of milk ; set it on a slow fire ; stir it till it boils, and sesMa it 
with >a1L 

This Powder, if made with PImnp Juicy NatiTes, will aiboimd 
with the flavour of the Fiah; and if closely corked, and kept in ■ 
dry place, will remain {[ood for some time. 

06r.— -This exlnifit is a welcome saccednneum while Oysti'is nre 
out of aeasoiL. and in such inland parts ae seldom have any, is a va- 
luble addition to the litit of Fish sauces ; it is equally gaud with 
bmled Fowl, or Rump Steak, — and sprinkled on Bread and Butter 
makes a very good Sandwich, and is oapecially worth the notice of 
Country Housekeepers — and as a Store Sauce for the Army and 
Mavy. See AiKiuvy Poitiier. (373). 

SHBIMP SAVCG. 

24B. Shell a Pint of Shrimps, pick them clean, wash them and 
put them into half a pint of good Molted Butter. 4 Pint of un- 
■helled 8hrini[is is about enough for Four Persona. 

Oti. — Some stew the Heads and Sliells of the Shiimps, {with oi 
without a blade of bruised Mace), for a quarter of an hour, and straii 
off the liquor to melt the butter with, and addallttle Lemon-juioe, 
— Cayenne, — and Essence of Anohovy, — or Soy, — Cuviee, &c. ; — 
ba\ the Flacour of tit Sirimp iin ilcfi'iiifd it will be overcome by any 
of such additions. 

Man — If your Shrimps are not quite /wji, thay will eat tough 
and thready, as athetSlalt Fiih do.— (See Obs. Id Ul), 
I.OBBTI!R aADOB. 

219. Choose a fine Spawny Hen Lobster,* be sure it is fresh, m 
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§Bt a live one if you can, (one of my culinary predecetion nys, 
«* let it be heavy and UvelyC") and boil it as (175) ; pick out the 
Spawn and the Red Coral into a mortar, add to it half an ounce of 
Butter, pound it quite smooth, and rub it through a hair-sieye with 
the back of a wooden spoon ; cut the meat of the Lobster into small 
squares, or pull it to pieces with a fork, put the pounded Spawn 
into as much melted Butter, (229) as you think will do, and stir it 
together till it is thoroughly mixed, — now put to it the meat of the 
Lobster, and warm it on the fire ; take care U doei not boil^ tvhiok will 
tpoil its oompleaiion, and Ut brilliani Red colour wiU immediately fade. 

The above is a very easy and excellent manner of making this 
Sauce. 

Some use strong Beef or Veal Gravy instead of melted Butter, 
adding Anchovy, Cayenne, Catchup, Cavice, Lemon-juice, or pickle, 
or Wine, &c. 

Ob8,-~JSavealittle o/the inndeRed Coral Spawn^ and rub it through 
ft sieve (without butter) : — it is a very ornamental garnish to 
sprinkle over Fish ; and if the skin is broken, (which will some- 
times happen to the most careful Cook, when there is a large din- 
ner to dress, and many other things to attend to), you will find it 
a convenient and elegant Veil, to conceal your misfortune from the 
pr3ring eyes of piscivorous Ocurmands, 

N.B. Various methods have been tried to prbssrvb Lobstxrs, 
(see 177), and Lobster Spawn, for a Store Sauce. The Live Spawn 
maybe kept some time in strong Salt and Water — or in an Ice-house. 

The following process might, perhaps, preserve it longer : — Put 
it into a Sauce-pan of boiling water, with a large spoonful of Salt in it, 
and let it boil quick for five minutes ; then drain it on a hair sieve ; 
spread it out thin on a plate, and set it in a Dutch Oven, till it is 
thoroughly dried, — grind it in a clean mill, and pack it closely in 
well stopped Bottles, (see also Potted Lobstere^ 177). 

8AU0E FOR LOBSTER, 6cc 

250. (See also 318). Bruise the yolks of two hard-boiled Eggs 
with the back of a wooden spoon, or rather pound them in a mor- 
tar, with a tea-spoonful of water, and the soft inside and the spawn 
of the lobster; rub them quite smooth, with a tearspoonfiil of made 
Mustard, two table-spoonsful of Salad 0&, and five of Vinegar; 
«eason it with a very little Cayenne pepper, and some salt 

Obs. — To this, Elder or Tarragon Vinegar (335), or Anchovy 
Essence (371), is occasionally added. 

LIVER AND PARSLEY SAUCE. 

251. Wash the Liver (it must be pet/ecUy freeh) of a Fowl or 
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Babbit, and boil it five minutes in fiva table-spnanaful of water i — 
obap it line ; or pound or bniine it in a small qunnlitj' of the liijiiOE 
it waa btriled in, and rub it through a sieve :■ — nsah sbout one-third 
the bulk of pEiraley leaven, put them on to boil in a little boiling 
water, with a tea-apoanful of salt in it -, Fay it ou g. hoir-aieTe to 
dniu, and mince it very Rne ; mix it with the liver, and put it inUi 
■ quarter pint of melted butter, and warm it up ; — do not let it boil, 

LEMON AND LIVES SADCE, 

SSS. Pare off the rind of e. Lemon, or of a Seville Orange, >a 
thin 09 posaible, so as not to cut dIT any of tlie White with It ;_ 
now eiit off oH the White, and cut the Lemon into likes, about bs 
lUdt as H couple of half-crowns ; pick out the pips, and divide the 
tlleea into small squares : sdd these, nnd a little of the peel minced 
very fine to the Liver, prepared as riiteeled above, and put them 
into the melted Butler, and warm them together,— but do not let 
them boil. 

N.B. The Poultorere can always let you haiefieA Liven— if 
that of the Fowl or Babbit is not good, oc not large enough to- 
make as much Snuce as you wish. 

Oil — Some Cooks, instead of poonding, minco the Liver very 
line (with half as much Bacon), and leave out the Paisley, — others 
add the juice of half a Lemon, and some of the Peel grated, — or a 
toa-spDonJul of Tarragon or Chili Vinegar, a table-spoonful of 
Whil« Wine, or a liltia beaten Mace or Nutmeg, or Allspice :— if 
you wish it a little more lively on the palate, pound an Eschalot, 
or a tew leaves of Tarragon or Basil, with Ancliovy or Catchup, or 
Cayanne. 

LIVER SAUCE FOB FISH. 

353. Boil the Liver ofthe Fish, and pound it in a mortnr with a 
little Hour, stir it into some Broth, or some of the liquor the tish was 
hoitod in, or melted Butler, Paisley, and a few grains of Cayenne, 
a UtUe Essence of Anchovy (371), or Soy, or Catchup (97S) ;— give 
it a boil up, and rub it through a sieve : — vou may add a little Le- 
mon-Juii», or Lemon cut in dice. 



254. Make a Mannnliide of thice dozen sticks of Rhubarb, 
sweeteoed with moist Sugar ; pass it thiough a hair sieve, andseive up 
— in a sauce- boat. 

CELEBV SAUCE, VTBITE. 
•ict and wash two heads of nice Whila Celciy, cut it into 
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piecn about an inch long ; stew it in a pint of water, and a lea' 
RpDonful or salt, tili the Celery is tender ;* roll au auaee of butt«i 
with a table-apoonful of flour; add this to half a pint of cream, and 



2M. Cut small half a dozen henda of nice White Celery that i« 
i|iuta clean, and two Onions sliced; put in a two-quart Slew-pan, 
with a small lump of Bnttor ; sweet them orer a slow fire tillquit« 
tender, then put in two spoonsful of flour, half a pint of water (op 
Beef or Veal fimth), salt and pepiier, and a little cream or milk i 
bail it a quarter of an hour, and pass through a flne baii^ueve with 
the back of a spoon. 

Zf you wioh for Celery sauce, when Celery is not in aeason, a 
quarter of a drachm of Ctlcry-sied, or a little Essence of Celeiy 
(353), will impregnate half a pint of sauce witli n sufficient portion 
of the Bavour of the Vegetable. 

See OU. to (SOO). 

GREEN, OB BOSB&Ii SADCB. 

Ihl. Wash and clean alai^Ponnet of Sorrel, put i!; into aSteww 
pan that will just hold it, wiUi a bit of Butter the site of an Egg^ 
cover it close, set it over a slow fire for a quarter of an hour, paa 
the Sorrel with the back of a wooden apoon throug'' » hair-aieiB, 
season with Pepper, Salt, and a small pinch of powdered Snga^ 
make it hot, and servo up under I.amb, Veal, Sweetbreads, &c Slc 
Cayenne, Nutmeg, and Lemon-Juiee, are sometimes added. 

TOHATA, OK LOVE APPLE 8AITCE. 
I. Have twelve or fifteen Tomataa, ripe and red ; take off Ihe 
; cut them in half; squeeze them juat enough to get all thfr 
and seeds out; put them in a slew-pen with a Cspsicmn, and 
tvo or three lable-apoonafol of Beef Gravy ; set them on a slov 
stove for an hour, or till properly meUeil ; then rub them through 
a tamis into a clean stow-pan, with a litllt vhtlc pepper and salt, 
and let them «mmer together a few minutes. 

N.B. — To the above the French Cook adds an Onion or Escha- 
lot, a Clove or two, Or a little Tarragon Vinegar. 
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■ QCK TOHATA SAUCE. 

253. The onlj difference between this ajid genuine Love-AppU 
Sauce, is the substituting (he pulp of Apple for that of Tomato 
colouring it irith Turmeric, and coimnumcatrng an add flavour to 
it b J Vin^ar. 

EflOHAIiOT 8AVCE. 

S60. Take IViur EschaloU, and make it tn the lame msniiei ni 
GarUc Sauce (252). 

OR, 

361. You niBf make thia sauce more eittrnporaneouaJy by put- 
ting t»o tflble-Bpoonaful of Eeclialqt Wine (343), and s spankling of 
Pepper and Salt, into (almost) half a pint of thick melted Butter. 

Obs. This is an eicelleat Sauce ibr Chops or Steaks i many are 

very fond of it with Roasted or Boiled Meal, Poultry, 4o. 

ESCHALOT SAUCE rOB BOII-ED MUTTON. 

263. This is a Teiy&cquentaodsatiHliiGtory substitute for" Cajmr 
Smut." 

Mince (bur EschalotB very fine, and put them into a small sauce- 
pan, with filmost half a pint of the liquor the Mutton was hoDed in ; 
let them boil up for five minatea ; then put in a table-spoonfiil of 
Vinagar, a qoartertea-spooiiful of Pepper, a htllB Salt, and a Wtof 
Butter (as big as a walnut) rolled iu flour ; shake together till it 
boils. See (.14.1) fisaWoi IK™. 

Obi — We like a little Laivm^psel inth Eschalot ;— the Iriid gait 
of the latter isnmcb ameliorated by the delicate aroMU of Iho former. 

Some Cooks add a little finely chopped Fatsley. 

TOUNG ONION SAUCE. 

3<i3. Feel a pint of Button Onions, and put them in water till 
;ou want to put them on to boil ; put them into a stew-pan, with a 
quart of cold water ; let them boil till tender ; they will lake (ao- 
cnrdiug to their tiiie and age) bam half an haiu to an hour. Yon 
may put Ihem into half a pint of (27^). See also (136). 
ONtOH SAUCE. 

364. ThuM «.-ho like Hefullfinour r/Otina only cut off the strings 
and tops (without peeling off any of the skins), put them into salt 
and water, and let them lie an hour \ then wash tlicm, put them 
into a kettlo with plenty of water, and boil them tiU they are ten- 
der: nowskin them, puis them through a colander, and mix a Utile 
melted Butter with thera. 
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N.B.— Some mix the pulp of Apples, or Turnips, with the Ob* 
ions, — others add Mustard to them. 

WHITE ONION 8AU0E. 

265. The following is a more mild and (delicate* preparation : — 
Take half a dozen of the largest and whitest Onions (the Spanish 
are the mildest, but these can only be had from August to Decem- 
ber), peel them and cut them in half, and lay them in a pan of 
spring-water for a quarter of an hour, and then boil for a quarter of 
an hour — and then, if you wish them to taste very mild — ^pour off 
that water, and cover tliem with fresh boiling water, and let them 
boil till they are tender, which will sometimes take three quarters 
of an hour longer — drain them well on a haii^sieve, lay them on the 
chopping-board, and chop and bruise them, put them into a clean 
■auce-pan, with some Butter and Flour, half a tea-spoonful of salt, 
and some Cream, or good milk ; stir it till it boils ; then rub the 
whole through a tamis, or sieve, adding cream or milk, to make it 
the consistence you wish. 

Oba. — ^This is the usual sauce for boiled Rabbits, Mutton, or Tripe. 
— ^There must be glenty of it ; the usual expression signifies as much, 
for we say, tmother them with it. 

BROWN ONION SAUCES, OR ONION GRAVY. 

266. Peel and slice the Onions (some put in an equal quantity 
ffi Cucumber or Celery) into a quart stew-pan, with an ounce of 
Butter ; set it on a slow fire, and turn the Onion about till it is very 
lightly browned ; now gradually stir in half an ounce of Flour ; add 
a little broth, and a little pepper and salt, boil up for a few minutes, 
add a table-spoonfiil of Claret, or Port Wine, and same of Mush- 
room Catchup, — (you may sharpen it with a little Lemon-Juice or 
Vinegar), — and rub it through a tamis or fine sieve. 

Curry Powder (299) will convert this into excellent Curry 
Saucs. 

N.B. If this Saucs is for Steaks, shred an ounce of onions, fry 
them a nice brown, and put them to the sauce you have nibbed 
through a tamis *, — or some very small round young silver Button 
Onions (see 263), peeled and boiled tender, and put in whole when 
your sauce is done, will be an acceptable addition. 

Obt. — If you have no Broth, put in half a pint of water, and see 
(227) V— just before you give it the last boil up, add to it another 

, * If you wish to have them verv mljd, cut them in quarten, hoil them for fire 
minutei in plenty of water, and then drain them, and cook them in fresh water. 



16ble-«pnonful of Mushroom Catcliup, or the same qmintitj of Port 
Wiae or good Ale. 

The flaTour of this Sauce may be varied bv adding THm^on or 
Bumel Vinegar (335 aad 33S). 
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Chop very line ;in ounce of Onion and half an ounce of 
greeii Sage leaTBS, pit them into a atew-pan with four spoonsful of 
water, ^mmer gently for ten minutes, then put in a toa-spoonful of 
pepper and salt, and one ounce of fine bread-crumhs ; mil woll to- 
gether; — then pour to iCaquorterof apintof (Broth, or Graiy, or) 
Melted Butter, stir nell together, and Himmer it a fewminntes longcr.i 

Obt This is a very relislung Sauce for Roast Pori, Poultri", 

Geese, or Ducks ; or Green Pease on Maigre Dayi. 

See also Baam Souclie for the above (S9D, &c) 

GBEEN HINT SAtlCB. 

368. Wash half a handful of nice young fresh-gathered Cm-« 
Mint (to this some add one third the quantity of Parsley), pick the 
leaves IVom the stalks, mince them sery fine, and put them into n 
sauce-boat, with a tea-spoonfiil of moist Sugar, and four tabic- 
spoonsful of Vinegar. 

Ohs, — This is the usual aceompanLment to Hoi Lamb ; and an 
equally agreeable relish with Cold Lamb. 

If Green Mint cannot be procured, this sauce may be made with 
Mini Va/yar (338). 

AFFIiE SAUCE. 

369. Pare and core three good-siied bilking Apples, put them into 
a well-tinned pint sauce-pan, with two table-spoonsful of cold water ; 
cOTar the sauce-pan close, and set it on a trivet over a slow fire a 
Douple of houn before dinner, — some Apples will take a long time 
slewing, — othera will ha ready in a quarter of an hour : — when the 
Apples are done enough, pour off the water, let them stand a few 
minutes to get dry ; then beat them up with a Fork, with a bit of 
Butter about as big aa a Nutmeg, and a lea-spoonful of powdered 
Sugar. 

N.B. Some add Lemon-peel, giatcd, or minced fine, — or boll a 
bit with the Apples. Some areibnd of Apple Sauce with cold Pork 
— ask those you serve if they desire it. 

HUSHBOOn SAUCE. 
Wtit. Pick and peel half a pint of Mushrooms (the smaller the 
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better), wash them very clean, and put them into a Bauce-paii wiih 
half a pint of Veal Gravy or Milk, a little Pepper and Salt, and an 
mmce of Butter rubbed with a table-spoonftil of ¥1aiir, itir Ihem 
together, and set them over a gentle fire, to-stew slowly till tender ; 

ulrim and strain it 

Obi, — It will be a great improvement to this, and the two follow- 
ing Sauces, to add to them the juice of half-a-dozen Mushrooms, 
prepared the day before, by sprinkling them with salt, the same as 
when you make Catchup ; or add a large spoonful of good Doable 
Mushroom Oatchup (375). 

See QuiNQ'xssBNoxop Mv8VR0<«fs (576). 

K.B. Much as we love the flavour of Mushrooms, we must enter 
our protest against their being eaten in substance, — ^when the morbid 
effects they produce too often prove them worthy of the appella- 
tions Seneca gave them, ** Voluptuous Poison,** ** lethal luxury,** 
&c. ; and we caution those who cannot refrain from indulging their 
palate with the seducing relish of this deceitfUl Fungus, to masti- 
cate it diligently. 

We do not believe that Mushrooms are nutritive, — every bne 
knows they are often dangerously indigestible, — therefore the Ra- 
tional Epicure will be content with extracting the flavour from them 
—Which is obtafaied in the utmost peifDction by the process directed 
in (376). 

MUSHROOM 8AUOB, BAOWN. 

271. Put the Mushrooms into half a pint of Beef Gravy (183, or 
287) ; thicken with Flour and Butter, and proceed as above. 

MUSHROOM SAUCB, EXTEMPORE. 

272. Proceed as directed in (229) to melt Butter, — only instead 
of two table-spoonsful of Milk, put in two of Mushroom Catchup 
(375 or 376) v— or add it to thickened Broth, Gravy, or Mock 
Turtle Soup, &c or put in (268). 

Obe. — ^This is a welcome Relish with Fish, Poultry, or Chops and 
Steaks, &c. A couple of quarts of good Catchup (375), will make 
more good Sauce than ten times its cost of Meat, &c. 

Walnut Catchup will give you another variety ; and Ball^ Ca* 
viCB, which is excellent, and sold at No. 81, New Bond Street. 

POOR MAN'S SAUOE. 



273. Pick a handful of Parsley leaves from the stalks, mince 
them very fine, strew over a little salt ; shred iine half a dozen young 
green Onions, add these to the Parsley, and put them into a«auce- 
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boat, irith three lable-spaoneful of Oil, imd Sre of Vinegar ; adJ 
some ground Block Pepper und Salt -, elir together and send it up. 

Pickled French Beans or GherldBa, cut Sne, mn; be adiled, or a 
little grated Horseradish. 

Obi — Thin Sance 19 in much esteem in France, where people of 
taste, wooiT of rich diehai, to obtain the charm of variet}', occasioB- 
Blly order the ftre of the Peasant. 



THE 8PANIARD-8 GARI.IC GHATT. 

27 i. Soo also (243). Slide a pound and a hnlf of Vsal or Beet 
pepper audsalt il,lavit in aiton'-pBiiwithacoupteofCiUTiitsipIH, 
and four cloves of Garlic sliced, a quarter pound of sliced Hajii, 
and a large npoonfiil of water ; set the atew-pan over a gentle fire, 
and watdi when tlie meat begins to stick to Qie pan ; when it docs, 
turn il, and let it be very well browned (but take care it is not at 
all humt): then dredge it with flour, and pour in a quart of broth, 
a bunch of Bwect Herbs, a couple of Cloven bniiied, and slice in a 
Lemon x set it on again, and let it simmBr gently for an hour and a 
half longer ; then take off the fat, and strain the gravy from the in- 
gredients, by pouring it thnjiigh u napkin, altnining, and pressing il 
very hard. 

Ois— Thiv it is said, vai the secret of the Old Spaniard, who 
kept the house called by that naroe on Hampslead Heath, 

Those who love Gulic, will find it an extremely rich relish. 



BOILED TRIPE, CALF-HEAD, OR COW-HEEIb 

375. Garlic Vinegar, a tabliV8poonful,_of Mustard, Brown 
" ' ' " Do-nful each, stirred into half a 



UR. KEI>I>V'S SAUCE PjqO&NTE. 

27G. Pound a table-spoontul of Capers, — and one of minced Paialej-, 
— as fine as posublc ; then add the yolks of three hard Eggs, nib 
them well together with a table-spoonlul of Mustard, — bone six 
Anchovies, and pound them, ruh them through a hair-siove, and 
mil with two table-spoonalnl of Oil, one of Vinegar, one of Eschalot 
ditto, and a few grains of Cayenne Pepper*; rub all these well te- 
gelber in a loartar, till thorooghly incorporated ; then stir them in to 
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half a pint df ^ood Grovy, or melted Butter, and put the Whoto 

through a sieve. 

FRIED PARSLEY. 

277. Let it be nicely picked and washed, then put into a cloth, 
and swung backwards and forwards till it is perfectly dry ; — put it 
into a pan of hot fat, fry it quick, and hare a slice ready to take it 
out the moment it is crisp (in aifother moment it will be spoilt) \ 
put it on a sieve, or coarse cloth, before the fire to drain. 

ORI8P PARSLEY. 

278. Pick and wash young Parsley, shake it in a dry cloth to 
drain the water from it ; spread it on a sheet of clean paper, in a 
Dutch oven before the fire, and turn it frequently untU it it quite crisp. 
—This is a much more easy way of preparing it than Frying it, 
which is not seldom ill done. Obs, — A very pretty garnish for 
Lamb Chops, Fish, &c. 

FRIED BREAD 8IPPET8. 

279. Cut a slice of Bread about a quarter of an inch thick, divide 
it with a sharp knife into pieces two inches square ; — shape these 
into Triangles or Crosses *, — put some very dean Fat into an iron 
Frying-pan : when it is hot, put in the sippets, and fry them a 
delicate Hglit brown ; take them up with a Fish-slice, and drain 
them well ftom Fat, turning them occasionally *, — ^this will take a 
quarter of an hour. Keep the pan at such a distance from the fire 
that the fkt may be hot enough to brown without burning the bread ; 
— this is a requisite precaution in frying delicate thin things. 

Ob$. — ^These are a pretty garnish^ and very welcome accompani- 
ment and improvement to the finest Made Dishes: — ^they may 
also be sent up with Pease and other Soups ; — ^but when intended 
for Soups, the Bread must be cut into bits, about half an inch square. 

N.B. Tf these are not done very delicately dean and dry, they are 

uneatable. 

FRIED BREAD-ORUMBS. 

280. Rub Bread (which has been baked two days) through a 
wire sieve, or colander ; — or you may rub them in a cloth till they 
are as fine as if they had been grated and sifted ; put them into a 
stew-pan, with a couple of ounces of Butter, place it over a mode- 
rate fire, and stir them about with a wooden spoon till they are the 
colour of a Guinea ; spread them on a sieve, and let them stand 
ten minutes to drain, turning them frequently. 

Obs. — Fried Crumbs toe sent up with roasted Sweet-breads,— or 
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TxAx, Hieassnts.— Partridges, — Woodcooka, — imd Grouse, — or 

Moor Qame,—apKialhi if litg have Icea krjil long mouiji. 

BSEAD SATJCB. 

281, Put adinsll tea-cupful of BreaJ-Cniinba into a stew-pan, 
pour on it as much milk as it will enak up, and s little more ; or 
instend of the milk, take the Gibleb, head, neck, and legs, &c. 
oTthe Poultry, &c, and stew them, and moisten (he bread vith this 
liquor i put it on tliB fire with a miSdlmg-aiied Onion, and a dosen 
berries of Pepper or Allspice, or a little Mace ; let it boil, then stir 
it Tell, and let it ainmer till it is quite stiil^ and then put tn it 
about two table-spoonsfol of Cream or melted Butter, or a little 
good Broth ; take out the Onion and Pepper, and it is ready. 

Ofti-^This is an excellent acoompanunent to Game and Poultry, 
&c.. Slid B good vehicle for receiving various flavours from the 
MiBAZiM OF Taste (390). 

RICE flAVOE. 

383, Steep H quarter of a pound of Rice in a pint of milk, villi 
Onion, Pepptr, &c, as in the last Hceeipt ; when the rice is quilc 
lender (take out the spice), rub it through a sieve into a dean stew- 
pan ; if too thick, put a little milk or ercam to it. 

Obi, — This is A very delicate White sauce ;— and at elegant tahk! 
is ftequenllj served instead of Bread Sauce, 

S83. Is a convenient article to colour those Soapt or Sukcb, of 
whisb it is supposed their deep brown complexion denotes the 
tbength and Bayouriness of the eomposilion. 

Bnmt Sugar is also a favourite ingredient with the Brewers, who 
use it under the name of" Essentia Bino," to colour their Brer ; — it 
ilAlsa employed by the Brandy-makers, in coniidcfable quantity, 
fo colour Brandy, to wbich, hcsidea enriching its compleiioii, il 
gives that sweetish taste, and fulnesR in the mouth, which custom 
kas taught Brandy drinkeni to admire, and prefer lo the finent 
Cegnat in its gonuiuu stale. 

When employed for Culinnry Purposes, Ihb is sometimes made 
with strong Gmvy, or Walnut Catchup. Those who like Agoil 
of Acid may add a little Walnut Pickle. 

It will hardly be lold from what is commonly culled "jeniiiw 
JapoKeu 8ov,'*((br which It is a very good substitute). Burnt 

-» B) (he bHl acconuK I oui flnd, Sciv ii n prrponllon Jmm \ht- h>^ nf jl 
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Treacle or Sugar, — ^the Peels of Walnut, — ^Cajenxie Pe2yper<-*or 
Capncums, — or Chiliea, — Vinegar, — Garlic, — and pickled Hemo^i 
(especially the Dutch), — Sardinias, — or Sprats, — appear to be the 
bases of almost all the Sances which now, to use the maker's phiase, 
stand unrivalled. 

Although inde&tigable research and experiment have put us ia 
possession of these compositions, it would not be quite fair to eniich 
the Cook at the expense of the Oilman, &c. — ^we hope we have 
Miid enough on these subjects to satisfy the ** Rational Epicure/* 

Put half a pound of pounded Lump Sugar, and a table-spoonftil 
of water, into a clean iron sauce-pan, set it over a slow fire, and 
keep stirring it with a wooden spoon till it becomes a bright brown 
colour, and begins to smoke *, then add to it an ounce of salt, and 
dilute it by degrees with water, till it is the thickness of Soy ; let 
it boil, take off Hhe scum, and strain the liquor into bottles, which 
must be well stopped : if you have not any of this by you, and you 
wish to darken the colour of your sauces, pound a tea-spoonftU 
of lump sugar, and put it into an iron spoon, with as much water as 
will dissolve it ; hold it over a quick fire till it becomes of a very 
dark brown colour ; mix it with the soup, &c. while it is hot. 

Obs. — Most of the preparations under this title are a medley of 
Burnt Butter, — Spices^— Catchup, — Wine, &c. We recommend ths 
Rational Epicure to he content with the natural Colour of Soupe and 
Sauces^ which, to a well-educated Palate, are much more agreeablei, 
without any of these empyreumatic additions ; however they may 
please the Eye, they plague the Stomach most grievously, so ^ open 
your Mouth and shut your Eyes,'** 

For the Bake of producing a pretty colour, ^ Cheese^ — ^ Cayenne'" 
(345),— *« Euence of Anchovy ^^^ (371), &c. are frequently adulterated 
With a colouring matter contuning Red Lead 1 1 — See Accum on the 
Adulteration of Food, 2d Edit 12mo. 1820. 

A Scientific ** homme de Bouche de France'*'' observes—" The ge- 
nerality of Cooks calcine Bones, till they are as black as a Coal, 
and throw them hissing hot into the stew-pan, to give a brown colour 
to their Broths. These ingredients, under the appearance of a 
nourishing Gravy, envelop our food with stimulating acid and cor- 
rosive Poison. 

** Roux, or Thickening (230), if not made very carefully, produces 
exactly the same effect ; and the juices of Beef or Veal, burnt over 
a hot fire, to give a rich colour to S6up or Sauces, greviously offend 
the Stomach, and create the most distressing indigestions. 

The judicious Cook will refuse the help of these incendiary ar- 
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ticlai »liich ignorance or quoclten' onlj employ, — not only at the 
expense of tlie credit of the Cook, but the health of her emplojen." 
N.B. The BEST BnowNrNu is good Home-made Glam (227),— 
MitBhroom Catchup (37S),— or Claret, or Port Wine. See also 
{Slid) ; — or cut meat into slices, and broil them brown, onil than 

GRAVY FOR B0A3T MEAT. 

394. Most joints will aftbrd sufficient trimmings &c to make lialf 
a pint o£ plain Gravy, which jou may colour with a few dropa of 
(SS3) }— for those that do not, about half an hour before you think 
the meat will he done, mix a »aU-spoonfiil of ealt, with a full qoarter 
pint of boiling Water ; drop this hy di^fteos on tlie hrown parta of 
the joint ! set a diah under to catch it {the meat will soon hrown 
again) ; set it by, — as it coots, Ihe Fat nill float on the surfkce ; 
when the meat is ready, carefully remoie the Fat. and wbjtd up the 
OtBi}(, Slid pour it into tha Dish. 

The Common Method is, when the meat la in the dish you intend 
to send it up in, tomixhalfalea-spoonfulof Saltin a quarter pint of 
boiling WAtcr, and tc drop some of this oYer the cDmera ojid underaido 
of the meat, and to pour the rest through the hole the spit came out 
ot — and eoniepierce the inferi or pBits of the Joint with asharpekeRGT. 

The following receipt was given ua by a very good Cook: — You 
inaj make good Browning for Roast Meat and Poultry, by saving 
the Bnmm Bits of Roast MeaC or Broiled ; cut them imull, put 
them into a bsain, cover them with boiling vater, and put tlieni 
away till next day ; then put it mto b Eauce-pan, let it boil two or 
three minutes, strun it through a sieve into a ba^n, and put it away 
for use. When jou want Giaiy for Roast Moat, put two table- 
spoondiil into half a pint of boiling water with a tittle salt; — if for 
Rmuted Vial, put three table-spoonsful into half a pint of thin 
melted Buttei. 

N.B. Tho Gravy which comes down in the dish, the Cook (if she 
is a good housewife) will preserve to enrich Harhes ok i.n-rr.K 
Had> Disurs, &c. 

OU. — 8omo Colinaty professora, who think nothing can be exccI- 
leat that is not exttBvagant, — tail thb " Scots GitiVY ;"' not, 1 li.'- 
lieve, intending it, as it certainly is, a compliment to the laudable 
and lationnl frugality of that intetligont and sober-minded people. 

N.B. This gravy shouU be brought to table in a Sauce-bonti 
preserve ihc intrixiie Gravy which Sons Stom the meat in the Argyll. 

BRAVY FOR BOIIiES HEAT, 

2BJ. May be made with Parings and Trimmings, — or po\ir from 
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a quarter to half a pint of the liquor in which the Meat waa boiled, 
into the diah with it, and pierce the inferior part of the jomt with a 
sharp skewer. 

WOW WOW 8AUOE FOR 8TBWBD OB BOUILLI BBSF. 

286. Chop some Parsley-leaves verj finely, quarter two or three 
pickled Cucumbers^ or Walnuts, and divide them into small squares, 
and set them by ready *, — ^put into a sauce-pan a bit of Butter as big 
as an egg ; when it is melted, stir to it a table-spoonful of fine flour, 
and about half a pint of tlie broth in which the Beef was boiled ; 
add a table-spoonfiil of Vinegar, the like quantity of Mushroom 
Catchup, or Port Wine, or both, and a tearspoonful of made Mus- 
tard ; let it simmer together till it is as thick as you wish it, put in 
the Parsley and Pickles to get warm, and pour i^ over the Beef^ — 
or rather send it up in a Sauce-tureen. 

Obt, — If you think the above not sufficiently ptquanie, add to it 
some Capers, or a minced Eschalot, or one or two tea-spoonsful of 
Eschalot Wine (343)r-or Essence of Anchovy,— or Basil (S36), 
— ^Elder, or Tiurragon (385), or Horseradish (340), or Burnet Vine- 
gar ; or strew over the Meat Carrots and Turnips cut into dice, — 
minced Capers,— .Walnut8,-JEted Cabbage, — ^pickled Cucumbers, 
—or French Beans, &c. 

BEEF ORAVY 8AUOE, 

Or Brown Saucb for Ragout, Game, Poultry, Fish, &c. 

287. If you want Gravy immediately, (see 272, or 227). If you 
have time enough, furnish a thick and well-tinned stew-pan with a 
thin slice of fat Ham or Bacon, or an ounce of Butter, and a mid- 
dling sized Onion ; — on this lay a pound of nice juicy Gravy Beef, 
(ns the object in making Gravy is to extract the nutritious succu- 
lence of the Meat, it must be beaten to comminute the containing 
vessels, and scored to augment the surfoce to the action of the wa- 
ter), cover the Stew-pan, set it on a slow fire ; when the meat begins 
to brown, turn it about, and let it get slightly browned (but take care 
it is not at all burnt) : then pour in a pint and a half of boiling water, 
sot the pan on the fire *, — when it boils, — carefully catch the scum, 
— and then put in a crust of Bread toasted brown (dont biun it) — 
ft sprig of Winter Savoury, or Lemon Thjrme and Parsley — a roll 
of thin-cut Lemon-Peel, a dozen berries of Allspice, and a dozen of 
Black Pepper ; cover the stew-pan close, let it stew very genily for 
about two hours, then strain it through a sieve into a basin. 

If you wish to thicken it, set a clean stew-pan over a slow fire, 
with about an ounce of Butter in it ; when it is melted, dredge t« 
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it {by degrees) aa much floiir as wHl drj it up, itirring Ihcui iteU 

together ; vfaen thoroughly mixed, pour ia a little of tho GmTv, 

»tir it well together, and add the remainder by d^rees ; act it over 
the fire, let it Biicmer gently for fifteen or twenty minulea longer, 
snd akim otF the fiit, &c, ne it risea ; when it ia about as thick as 
craBm, aqneora it through a tamis or fine lieve, — and you will have 
a fine rich Brown Sauce, at a very moderate Expense, and nithout 
much trouble. 

Oii^-lt you wish ta m-.*e il itili more lidahmg,—il it ia for Foid- 
Iry, you may pound tho Liter with a bit of Butter, rub it through n 
aieie, and atir it into the Sauce when yon put in the thiukening. 

For a Ragout or Gjmb, add at the aame time a table-spoonfhl 
of Mushroom Catchup, or (aOS),' or {370), ora fewdropaof (36B), 
the juice of half a Lemon, and a roll of tbe rind pnred thin, a tahle- 
apoonful of Port oi other wine (Claret ia best% and a few gniinB of 
Cayenne Pepper; — or uise double the quantity of Meat, — or add a 
bit of Glaie or Portable Soup (227 ) to it. 

You may vary the Eavour, by eometimee adding a little Baeil, 
or Burnet Wine (336), or Tarragon Vinegar (335), or a irine-gU« 
of Quinleaaence of Mushrooms (376). 

See the Maqazinb of Tabtk (IDO). 

N.B. This is an excellent Gravy ; and at a large Dinner, a pint 
of it should he placed at each end of tho Table — jou may make it 
equal to the most ea«l]y fimiommi of tbe Parisian Kilcheu. 

Thoae femiliei who are frequently in Bant of Guivv, Sauecs, 
&C. (without plenty of which no Cook caniupjiortlhecreilit of her 
Kitdien), should teep o stuck a/ PoKTiBLi Soup oh Olaik (see 
E37) : this will maJtc Graiil immedialalif. 

^L GAUE GBAW. 

^BilS. (See Obt. to 2B7). 

^* OBANQE GRAVY SAUCE, 

Fob Wild Docks, Woodcocks, Snipes, "WinGBON, ANn Tkai, &c. 



lionfcrfinmt Urafv.- - Fom pint, pai^iMjl » PnrtiWjie or» PiKMa i tul DlT 

Ilia nmlinlrd dfywa ths Bed Lbkd. vlthont affrtrdinR any iunDiivIn«n£ to 1],d 
iHjib,— uid at Iha iHk of b^blj noijndlpa tUu fiujiiijioa. 
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Orange or Lemon Peel, and let it boil up for a It/v minuUt, mC 
■Imin it off. Put to Hie clear gniij the jd« of a SeviUe Onuigr^ 
or Lemon, linlfn tcB-npoonfiii of S«!t, the mmo of Puppet, sod ^ 
glan or Red Wine ; send it up hot. Ewhalol and Cajennc mt^ 
"be added. 

Ott 'iliii i( an excellent Bnuce for hII kindt of Wild •ntte^^awl 

The common wny of guhing the brenM. and squeeiing ii 
Orange, eoola and hnrdens the flL-jih, and eompelM etvTj one t 
Duck tliftl way i ioine pe..|>)o like Wild fowl Ycrr little done, 
without any Sauce. 

Graiiee should bIwbvi be lent up in a eotcrud bout : they keep 
hot longer: nml it Icavei it to the clioice of the Company to pw> 
luke of them or not. 

BONNE BODOHE ftin OOUSF. Dl'CK, OR ROAST niRK. 

SIKI. Mix H tea-BpnonfuI of mmle Mustard, a Klt-ipoonfiil of BrH^ 
and a few grains of Cayenne, in n large wine^glatsfut of Chret or 
Port-Bine ;" pour it into the Ooomj hj a itlt in the apron Jwrt bi 
ftire Krving up ', -f- or. ui all ilie OomjaHg mag soi lUa H.OIr H n(» • 
(plotter a/a pinl u/lhiekmrllfd Dulttr.orthklKntd (hnay, ami mad ' 
up in a Boat. Bee ain Sago nnd Dnion Sauce, (267). 

291. A FavOUBITH ItKMBJi/w- ffnajif Pari, or Geete, $«. h, ti 
outiceg of leares of Orecn SitKe, nn ounce nfH-enh Lemon-Peel pan 
thin, tune of Salt, mincod RKhalot,and half a draohni of CayetuW 
Pepper, dittn of Citric Acid, liteeped ftar a fortnight in n p 
Clarel;ihake it up mill every day ; lot it itand adaylosetth 
decant the clear liquor, — battle It, nnd cork itclnie, — a lsb)e-spooi»> 
ful or more in a quarter pint nf Gravy or melted Butter, 

BOB CRT BAUCB FOR ROAST PORK. OR GERSB, lie. 
332. Put an ounce of Butter into a Pint Stew-pan : when it 
melted, add to it hn!f an ounce of Onion minced very fine ; tun 
Kith a imodoD spoon till it talicsa light brown colour « thenitii 
a toble-ipoonful of Flour, a (abte-ipoonful of Muahroom Catchup. 
(with or witbont the like qnnnlity of Port wfne), half a put of H 
Broth, or water, and a quarti^r of a tca-gpoonful of Pepper, Iheanim 
of Salt, ^ve them a boil, — then odd a tea-apoonful of Mustard, and 

mUcImiU" TUbhm] lo(Kl'>'r ' '— — ' — ■ '"- - - 





the juiceof haJf a Lemon, or one or two lea-spoonriul of Vin^arof 
Baml (336), ot Tanagon (335), or Buniet Vinegar (339). 

Oil The French call this " Saucb Kobeht" (from the name of 

the cook who invented it), and are very fond of it with many thinga, 
which MauvSuitii, in the " Comfieta Houaekapur," Sin. 1772, p. 
105, tiansUtes Rije-Bcut-Saucb. See 06s, to {*il). 

TURTLE SAUCE. 

S93. Put into your Stew-pan a pint of Beef Gravy thickened 
(387) 1 add to this some of the [oUawiDg£W>i« o/TvHIe (294), or 
a winc-glasriiil of Maiicira, the juice and peel of half a Lemon, a 
few Icaiei of Daeil,* an Eschalot quoitcred, a few grains of Cay- 
enne pepper, or Curry powder, and a little Essence of Anchovy -, 
let them simmer togtthi^ for Sve minutes, and strain through a 
lamis : — you may iniroduce a doieu Turtle Forcemeat Balls. See 
Beoeipt (322), &c. 

Obi.— This is the Sauce for hoiled or hashed Calf s head,— Stewed 
Veal, — ot any dish you drew Turtle feshion. 

The ikr-fetched and dear-bougbl Turtle owes iia bigh rank on the 
liat of (BToury Bustnt! Boaeha to the relishing and puptaste siui-e 
tiMiit ia made for it; vrithout, it would Ih iu insipid Ha any other fish 
is without Sauce. See Oh. to (41 1 ). 

ESSENOE OF TUBTIiE. 
294. Essence of Anchovv (371), one nine-glaaafiil. 
Etchalot Wine (343), one and a half ditto. 
Basil Wine (396), four ditto. 
Murfuonm Catchup (375), two ditto. 
I Concrete Lemon Acid, one drachm, or some Arlifieid I^mm- 
■^ ce (350), 

lOn-Peel, wry Ihinli/ pared, thr«e quarters of an ounce, 
7 Powder (383), a quarter of an ounce. 
|i (or a week to get the flavour of the Lemon-Peel, *c. 
fa. — Thi> is very convenient to extempomjicoualy Tvrllitfy Soup, 
e, or Potted Meats, lEugoilta, Savoury Fatties, Pies, &c &G, 
17IME SAUCE POR VENISON OR HA BE. 
A quarter of a pint of Claret or Port Wine, the same quan- 
n unflavoured Mutton Gravy (298), and a table-spoonfnl 
it JeUy (K32) ; let it juet boil up, and send it to tiiblc in 
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SHABP SAU OB FOB VENISON. 

296. Put into a lilver, or rerjr clean and well-tinned BHac&pMi 
half a pint of the best white-wine vinegar, and a quarter of a powid 
of loaf-gugar pounded : set it OTer the fire, and let it simmer gently ; 
skim it carefully ; pour it through a tamii or fine sie?e, and send it 
up in a basin. 

Olu. — Some people like this better than the Sweet Wine tauoet, 

SWBBT 8AU0B FOR VENISON OR HARE. 

297. Put some Currant- Jellj into a stew-pan ; when it ii melted, 
jiour it into a Muce-boat. 

K.B ^Many send it to table witibout melting. To make Om/^ 

ratU-^eUy, see (620, 681), &c. 

This is a more salubrious relish than either Spice or Salt, and 
when the Palate protests against animal food imless ita flayour be 
masked. — Currant-Jelly is a good accompaniment to Boasted or 
Hashed Meats. 

MUTTON OBAVY FOR VENISON OR HARE. 

298. The best gmfy for Venison is that made with the trimmings 
af the Joint : if this is all used, and you hare no undressed Venison, 
cut a scrag of mutton in pieces \ broil it a little brown ( then put 
it into a clean stew-pan, with a quart of boiling water ; cover it 
close, and let it simmer gently for an hour : now uncover the stew- 
pan, and let it reduce to three quarters of a pint ; pour it through 
u hair-sieve ; take the fat ofi^ &nd send it up in a boat — It is only 
to be seasoned with a little salt, that it may not overpower the 
natural flavour of the meat You may colour it with a very little 
of (283). 

N.B. Some prefer the unseasoned Beef Gravy, (183), which you 
may make in five minutes with (227). 

Thb Queen's Gravy op Mutton, as made by her Majesty^s 
** EKuyer de CvmM^'* Monsieur La Montague : — ^* Roast a juicy 
leg of Mutton three quarters ; then gash it in several places, and 
press out the juice by a screw-press.** — From Sia Kbnblm Dioby*! 
Cookery^ 18mo. London,' 1669. 

OUBRY 8AU0E, 

299. Is made by stirring a sufficient quantity of Curry stuff, (see 
d83) into gravy or melted butter, or onion sauce, (264, 265), or onion 
gravy (266). 

The compositions of Curry Powder, and the Palates of those 
who eat it, vary so much, that w« cannot recommend any specific 



quantity. The Cook must sdd it b; degroci, Inating as she proceeds, 
and tain care not to pul in loa marh, 

0)a — ^Tfao Curry Powder (383) approximates more nearly to the 
best Indian Ciury Etuff, and u an agreeable and well-blended mix- 
ture of this clasa of uumatice. 

K.B. To dn™ Cuaaias, see (415). 

ESSENCE or BAM. 

300. EssBNCB UF H«u and of BasF, nmy be purchased at the 
Eating-houBes which cut up those joiols^—the Dinner for half a 
crown or three shillings a Quart : H ia therefore a moat Eeonoiiiicul 
raliab for Atado-DiBbeH, and to give fvptanae to Sauces, &c. 

GBILI. BA.aOE. 

301, To half a pint of Gni>y (SS7), add an ounce of &C9h Butter, 
and a table-apooiiful of I'lour, previously well rubbed together, the 
(ome of Mushroom or Walnut Catchup._two teaflipoonsful of 
Lamon-juiee, one of made Mustard, one of minced Capers, half ii 
one of black Pepper, a quarter of a rind of a Lemoa, grated Very 
thin, a tea-ipoonful of Essence of Anchovies, and a little Eschalol 
wine (343), or a very small piece of Mineed Eschalot, and a little 
Chili Vinegar (347), or few grains of Cayenne ; simmer together 
for a few minutes, and pour a little o! it over the Grill, and send 
up the rest in a sauce-tureea. For Anchovy toasts, (573, or 457). 

SAUCB A 1.A TAKTABE. 

30a. Pound in a morwr three hard yolks of Eggs ; put them into 
a Basin, and add half a table-siiooiiiul of Mada Mustard, and n 
little Pepper and Salt ; pour to it by degrees, stiiring it fast all the 
while, about two wine-g^assestul of salad oil, — Mir it together till it 
oomes to a good thickness. 

N.B. A little Tarragon or CharvU minced very finely, and a little 
Vinegar, may be added ; or some of the ingredient* euumeraled in 
(313). 

06.^— This from the French Artist who wnite tho Receipt for 
dressing a Turtle. 

Mein Theeo are piqtuuite relishes for Anchovy toasts (5l)t, or 

4S7); for Broilkd Devils, &c " VMuMe Sauea d-Eafer," see 
(457) ; and a refreshing eidtement fiir those idle palates, who are 
as incessxntly m'unbllng out " ptqHaait, piqiuMle" a* Parrots do 
" f rs^y PcV, Pn^i PoUr 

WhopciipDrs tJi« hlAbnt is tiunt lo plDBH." 
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SA VOB FOB 8TBAK8, OB CHOP81 CUTLBH^ 4fr 

308. Take your Chops out of the Fiying-pan v — fsr a pound of 
meat keep^a table-spoonftil of the Fat in the Pan, or put in about 
an ounce of Butter, — ^put to it as much flour as will make it a 
paste ', rub it well together over the fire till the j are a little brown, 
—then add as much boiling water as will reduce it to the thidmess 
of good cream and a table-spoonftUof Mushroom or Walnut Catchup, 
or Pickle, or Browning (288) ; let it boil together a few minutes, 
'«nd pour it through a sieve to the St^ks, &c. 

Obt. — ^To the above is sometimes added a sliced Onion, or a minced 
Eschalot, with a table-spoonftil of Port wine, or a little Eschalot 
wine (848, 867, or 184). Gantish with finely scmped Horseradish, 
or pickled Walnuts, Gherkins, &c. Some Bee/EaUrt like chopped 
Eschalots in one Saucer, and Horseradish grated in Vinegar, in an- 
other. Broiled Mushrooms are favourite relishes to Beef-Steaks. 

SAUOB PIQUANTB FOB COLD MEAT, GAME, FOULTBY, 

FI8H, Ace. OB SALADS. 

804. See also (^818), and Cucumber Vinegar (889 and 382). • 
Pound in a mortar the yolks of two eggs that have been boiled 
tiard (549), with a mustard-spoonful of made mustard, and a little 
pepper and salt ; add two table-spoonsAil of Salad Oil ; mix well, 
and then add three table-spoonsftil of Vinegar ; rub it up well till 
it is quite smooth, and pass it through a tamis or sieve. 

Obi, — ^To the above, some add an Anchovy, or a table-spoonful 
of Mushroom Catchup, or Walnut Pickle, some finely chopped 
Parsley, — some grated Horseradish, — or young Onions minced, or 
Burnet (339), Horseradish (340, or 343), or Tarragon, or Elder 
Vinegar (385), &c., and Cayenne or minced Pickles, Capers, &.c. 
This is a piquante relish for Lobsters, Crabs, Cold fish, &c. 

8AU0E FOB HASHES OF MUTTON OB BEEF. 

305. See also (400), and to makb Plain Hash (401). 

Unless you are quite sure you perfectly understand the Palate 
of those you are working for., — thew those who are to ecU the Hath thit 
Receipty and beg 0/ them to dired you how they wish it seasoned. 

Half the number of the ingredients enumerated will be more than 
enough, — ^but as it is a Receipt so often wanted we have given va- 
riety. See also (401). 

To prepare the Meat^ see (399). 

Chop the bones and fragments of the joint, &c., and put them 
into a stew-pan, and cover them with boiling water, six berries of 
Black Pepper, the same of Allspice, a small bundle of Parsley, half 
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a head of Celery cut in pieces, and a small sprig of Sarour}', oi 
L/aaoa-tbyme, or Bweet Mnrjoraia ; coiei up, and let it Bi'miner 
gmtlyfijrhiLlfanhaur. 

Slice half an ounce of Onion, and put it into a stew-pan with an 
ounce of Butler, ftr it over a eharp fire for about a cOQ,ile of mi- 
nutefl, till it takes a littlf colour ; then etir in as mucb Flour as Rill 
make it a stiff paste, and by deifteea mii with it the gravy yotf have 
made from the bones, &c. : let it boil very gently for about a quar- 
ttr of NO bour, till it is the conuaCence of cream, strain it through 
A-tamii or sere into a basin-, put it back into (he Men-pan; ibigoh 
IT with a few pickled Onions, — or Walnuts, — or a couple of Gher- 

UbI, and a lalde-apoonful of Musbroom Catchup, — or Walnut or 

other FicUed Liquor, — or some Capers, and Cnper Liquor,— or a 
tabl&^MKinfiil of Ate, — or a little Eschalot, or Tarragon Vinegar -, 
tour Urn toUam of the dak wili Sippets 0/ Bread (that ihey may be- 
come aaioory reeerroire of Gravr), which some toast and cut into 
tdaDgl«a. Ton maj garnish it »ith fried Bread Sippets (279). 

N.B. To HASH MB«T IN FaRFKCTios,_it should be laid in thi» 
Ornvj' only just long enough to get properly warm through. 

Oh, — If any of the gravy that was sent up with, or ran from the 
Joint tihen it waa roasted, be left, it will be a great impmvenient to 
the Hash. 

If you wish to make Mock Veviain, — instead of the Onion, put 
in two or three Cloves, a table-spoonful of Currant- Jelly, and the 
same quantity of Cbiret or Tort Wine, instead of the Catchup. 

You may moke a Cuaav Hash by adding some of (383). 

N.U. A pint of (207) is an excellent Gnivy to warm up either 
Meat or Poultry. 



^Sndge 



BAUOE F< 



30e. See (429). Toku the bonea of cold roast or boiled V'ci.l, 
■ them well with flour, mid put them into a stew-pan, with a 
^t and a half of brotli or water, a small Onion, a Uttic grated or 
Gnely minced Lemon-peel, or the peel of a quarter nf a small Lemon, 
pared as thin as possible, half a tea-apoonful of salt, and a blade of 
pounded Maco ; — to Tiictcn it, nib a table- spoonful of Flour inte 
half an ounce of Butler ; stir it into the broth, and set it on the firs, 
and let it boil very gently for about half an bour, strain Uuougfa a 
tauits or lueve, and it is ready to put to the veal to wana up, which 
is to be done by placing the stew-paji by the side of the fire. Squeeze 
in half a lemon, and cover the bottom of the dish with toasted bread 
rippets cut into triangles, and garnish the dish with ibces of Ham 
ot Bacon. See (443 and iU). 
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BSOBAMBLi BY ENGLISH 00OK8 COMMONLY OALLID 

WHITB 8AU0B. 

307. Cut in square pieces, half an inch thick, two pounds of lean 
Veal, half a pound of lean Ham, melt in a stew-pan two ounces of 
Butter ; when melted let the whole simmer until it is ready to catch 
at the bottom (it requires great attention, .as if it happen to catch 
at thb bottom of the stew-pan, it will spoil the look of your Sauee\ 
then add to it three table-spoensfvd of flour ; when well mixed, add 
to it three ^ints of broth or water, pour a little at a time, that the 
thickening be smooth, stir it until it boil, put the stew-pan on the 
comer of the stove to boil gently for two hours, season it with four 
doves, one onion, twelve pepper-ooms, a blade of mace, a few mush- 
rooms, and a fiigot made of paisley, a sprig of thyme, and a baj^-leaf. 
Let the Sauce reduce to a quart, tkim the fat off, and ftrain it 
through a tamis-cloth. 

To make a Bicuamil Sauci, add to a quart of the above, a pint 
of good cream, stir it until it is reduced to a good thickness ; a iW 
mushrooms give a good flavour to that Sauce ; strain it through a 
tamis-cloth. 

06f^— The above was given us by a French Artist. 

A MORS aOONOMICAL MKTHOO OP MAKING A PINT OP 

WHITE SAUOE. 

808. Put equal parts of broth and milk into a stew-pan with an 
onion and a blade of mace, set it on the Are to boil ten minutes, 
have ready and mb together on a plate an ounce of Flour and Butter, 
put it into the stew-pan, stir it well till it boils up, then stand it 
near the fire or stove, stirring it every now and then till it becomes 
quite smooth, then strain it through a sieve into a basin, put it back 
into the stew-pan, season it with salt and the juice of a small lemon, 
beat up the yolks of two Eggs well with about three table-spoonsftil 
of milk, strain it through a sieve into your Sauce, stir it well and 
keep it near the fire, but be sure and do not let it boil, for it will 
curdle. 

06f ..-JL convenient veil for boiled Fowls, &c. whose complexions 
ai« not inviting. 

M«m. — ^With the assistance of the Magazine of Taste (390) you 
may give this Sauce a variety of flavours. 

Oftt,.— BicHAMSL implies a thick white Sauce, approaching to a 
batter, — and takes its name from a wealthy French Marquess, maitm 
d'^hM de Louis XI V.^ and flunous for his patronage of ** /ef OJiciert 
de Bouehef"* — ^who have immortalised him, by calling by his nam* 
thiM delicate composition. 



Most Of the Frencb Saucca toke their name (mm the person 
iv'hose jialate they firet pleased^ as" AJa Mainignou ;"" or from Ktate 
famous Cook who invented them, as " Sauce flofert," " o 'o fl/wili- 
'tvur," &c- 

We have in the English kitchen, oni " AwivLi." for Gravy, nrnl 
Ihs little " SASnwiCH," " ntrmunieatim are fennniiis.'" 



f^ POIVRADS SAUOE. 

M8. This, a» its title lells us, is s Sauce of French enlrMUon. 
The following receipt is ftnm " La Ctasisiife Beurgeoisn," pageSSl. 
*■ Fnt a hit of butter as big as an egg into a sCew-pan witb tna or 
three (hit*) of onion, carrot, and turnip, cut in alicea, twn eschalola, 
twe doves, a luir-Ienf. thyme, and baeil ; keep turning them in the 
pan till they get a little colour, — ghnke in some floui. and add n 
glsM of red Wine, a glass of nater, a trpooni^il of Vinegar, and a 
h'ttle Pepper and Salt, boil half an hour, skim and strain it." 

M08TASD IN A HIMHTE. 

310. Mil very gradually, and rub together in a uiortar, an oiuice 
offiour of Mustard, with three table-spoonaful of Milk (cream is 
better), haJfm tca-spormful of Salt, and the same of sugar, nib them 
veil together till quite smooth. 

Oia Mustard made in this manner is not at all bitter, and i5 

Iherefbre instantly ready far the table. 

N.B. It has been saiil that Flour of Mustard is sometimes adul- 
leniled with common fiour, &c. &c. 

The MusTARn sold at Atothec.ikies' Hall is eicellcnt, whire 
may also be had all sorts of Pkffkbs, SfiCbe, Ac. of the beet quality 
■nd very finely powdered. 

KUSTAHD. 

811. MiK (by degrees, by rubbing together in a mortar) the best 
Durhnm flour of Mustard, with vincgnr — white wine — or cold water, 
in which scrajied Horsera^sh has been boiled ; ml it n-rl! logcl/i^r 
'or at leasl Tea niBatet, till it is p^tdlf smoolij it will keep in i 
stone jar closely stopped, for a fortnight s—on/yjiiif as modi tula lif. 
Muslard^t as wUi ie used in a day or tteo. 

Tm Rkadt-iudk Muiitard prepared at the oil-shops is mtied 
Willi aboot onfr-fourth part salt : (bis is done to pieserre it, it it it 
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to-be kept long ; otherwise^ by all meani omit it — ^The best ymy 
of eating Salt ift in substance. 

*^*86eaUo Rseipe (369). 

06f. — MucTARD is the best of all the stimulants that are em- 
ployed to give eneigy to the Digestire organs. — It was in high fiivonr 
with our Forefathers ; in the Northumberland Houtduid Book for- 
1512, page 18, is an order for an amiual supply of 160 gallons of 
Mustard. 

Some opulent Epicures mix it with Sherry or Madeira wine, or 
distilled or flavoured Vinegar, instead of Horseradish water. 

The French flavour their Mustard with Champagne and other 
Wines, — or with Vinegar flavoured with Capers, — Anchoviei^^ 
Tarragon, — Elder, — Basil, — Burnet, — Oarlic, — Eschalot, — or Ce^ 
leryv-p-see (834 to 343) : — warming it with Cayenne, or the various 
Spices *, — Sweet, — Savoury, — ^flne Herbs, — ^Truffles, — Catchup, &c. 
&c. and seem to consider Mustard merely as a vehicle of flavours. 

y.B. In MoNs. Maillb bt Aclocqub's catalogue of Parisian 

** Bom Bowi^^ there is a list of twenty-eight differently flavoured^. 

Mustards. 

SALT. 

312. Is (^*alwrum condimentorum Condimentum,'** as Plutarch calls 
it). Sauce for Sauce. 

Common Salt is more relishing than Basket Salt *, — it should be 
prepared for the Table by drying it in a Dutch oven before the fire ; 
then put it on a clean paper, and roll it with a rolling-pin ■, — if you 
pound it in a Mortar till it is quitu fine, U will look as well ai Basket 
Salt. Maldbn Salt is still more piquante. 

*#* Select /or Table use the Lumps of Salt. 

Obs. — Your Salt- Box must have a close cover, and be kept in a 

dry place. 

SALAD MIXTURE. 

313. See also (137 and 382). Endeavour to have your Salad 

Herbs as fresh as possible ; if you suspect they are not *^ morning 

gathered^^^ they will be much refreshed by lying an hour or two in 

spring-water ; then carefully wash and pick them, and trim off all 

the worm-eaten, slimy, cankered, dry leaves ; and, after washing, 

let them remain a while in the colander to drain ; lastly, swing 

them gently in a clean napkin *, — when properly picked and cut, 

anange them in the Salad Dish, — mix the Sauce in a Soup plate, 

and put it into an Ingredient Bottle,* or pour it down the side of 

the Salad Dish, — and don^t stir it up till the mouths are ready for it. 

* These are sold at the Olass-shoiis under the name of iNCORPORATOits,— we 
recommend the sauce to be mixed in these, and the Company can then take it 
or have it, as they like. 
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If tLe Her1}9 be young, — fresh gathered, — trimniBd neatly, and 
dmined dry, — and the Sauc&malier pondere pnlientl/ oicr tiie fol- 
lowing directions,— he caniiotftil obtaining the lame of beingft very 
sccomplished Sttlad-dresscr. 

Boil B touple of Eggs for twelce minutes, Knd put UiHaiaabBnn 
of eold walei for a few minuteB,— l*e Kotti mmt ie gaile cold and iard, 
or Ihen kSI not itieorparale iti/k tie inj/mlia^. Bub them- thtougK 
a seve with a wooden spoon, and nui Ihem with a. lable-BpoonfiJ 
of Water, or tine double Ckbio, then add two table-spoon bTuI of Oil 
or melted Butler i when these are well miied, add, by degrera, a 
lea-spoonful of Salt, or powdered lump Sugar, and the same of made 
Muitardi when these BresmooUJy united, add teiygmduBlly three 
table-spoanrful of Tinegur, rub it witli the other ingredients till 
thoroughly incorporated with them i int up the white of the egg, 
and garnish the top of the Bilad with it. I«t the sauce remain a* 
the bottom of the Bow!, and do not stir op the Salad tiU it is to be 
eaten ;— we recommotid the eaters lo be mindful of the duly of 
mastication, — without the due pcifurmiuice of which, all undrCK^ed 
Vegetshlea are troublesome company for the principal viseeia, and 
some are even dangerously indigestible. 

BOILED BAIiAD. 

314. This is best compounded of boiled or befced Oniona (if Por- 
tugal the better), some bnked Beet-root, Cauliliowor, or Broccoli, 
and boQed Celery and French Beaiia, or Jiny of these anieles, with 
the common Salad dressing ; added to this, to give it nn enlidng 
appearance, and to give some of the crispnem and freshness so plea- 
sant in salad, a small quantity of rawEndirCjOi Lettuce and Cher- 
vil, or Burnet, strewed on the top : this is by far more wholesome 
Uian the Raw Satad, and is much eaten when put on the table. 

N.B The above Sauce ia equally good with cold Meat, — cidd 

Fish, — or for Cucumbers, — Celery, — Radishes, &c., (and nil the 
other Vegetables that are sent to tabic undressed) : to the above r 
Utile minced Onion ia generally an acceptable addition. 

Obi — Salad is a very compound dish with our neighbours the 
French, who always add to the mixture above, BJack Pepper, and 



The Italians mince the white meat of Chickens into this sauce. 

The Dutch, cold boiled Turbot, or Lobster ; or add to it a spoon- 
ful of grated Parmesan or old Cheshire cheese, or mince very fine a 
little Tarragon, — or Chervil, — Burnet, — or young Onion, — Celery 
— or pichled Gherkins, &c. 

Jg*N CiiOMWBii,'s Grand Sulad n-as composed of cqi»J parti of 
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Afanood^ IUUbi, G^wn; PS^ldlOMiiiidiai^Sliii^^ 
Tnrnipt. 

This mbttui e ii ■ometmiei made with omm, oQed butter, (im 
233), or some good JeUj of meet (vhidi woaaj pnftr to the ftseil 
FlomMse oflXaiid flaTomed vidi Ued ]|]ztiiie(883), fiasQ (336), 
orCrasBorGelei7yiiiegBr(337), Hotsendish Yinegar (340), Co- 
cnmber YiB^^Br (339), and Ok. to (460) ofthe Appeodiz, Tsnegom 
or Elder Vmegar; eaence of C^aj (353), Walnvt or Lemon 
PSdde,or a sUceof Lemon cot into dioe, essence of Andiovy (371)> 



POROBMBAT STUPPINOI. 

815. Fonemeat is now considered an indispensable aocompani- 
■Mnt to most Made Ilishes, and when composed with good taste, 
gives additional qiirit and relish to eren that ^ Sorereign of 8a- 
TouinesB,*' TuiUe Soap. 

It is also sent np in Patties, and for staffing of Veal, Game, 
Ponltrj, &c 

The ingredients shoold be so propor ti oned, that no one fla?oar 
predoBinaAea. 

To giro the same stuffing for Veal, Hare, Ac aigues a poieitj 
ef Invention ; with a little oontrivanoe, jou majr make as great a 
vaiietj as jou hare Dishes. 

I hare given ReoeiptB for some of tiie most fiivourite composi- 
tiona, and a Table of Materials, a glance at which will enable the 
ingenious Cook to make an infinite variety of combinations, — first 
the Spirit, and then the Substances. 

The poigmmeg ^ Forttmtai should be proportioned to the SB» 
vouriness of the viands, to which it is intended to give an additional 
Zest Some dishes require a veiy deticateljr flavoured forcemeat, 
— for othen, it must be foil and high-seasoned. What would be 
fiqmmde in a T^ukey, — ^woold be wmpid with Turtle. 

Tastes are so different, — and the praise the Cook receives will 
depend so much on her pleasing the palate of thoec she works for, 
that all her sagadtj must be on the alert, to produce the flavours 
to which her employers are partiaL 

Most people have an acquired and peculiar taste in stuffings, 
Ac, and what exactly pleases one, seldom is precisely what another 
considers the most agreeable : and after all the contrivance of a 
pains-taking palatidan, to combine her ** hamU gouW** in the most 
proportions, 

" Thfl T«7 diah <»• like* the bnt. 
If add, or inaipid, to the xeet." 

Cugtam is all in all in matters of Taste^. .. it is not that one per* 



FOHCEMRArS. 



Thai 



■ of Fon 



rather a difficiilt thing Ic 



nBge ; thay are almost alwajs either loo light or to 

TB]ie care to pomui U titl perfectlj/ tmmth, and titat off the ingii!- 
dientf stn tfmroHffAi^ incorporated. 

Forremeat b^la inuat not he larger than a amatl Nutmeg — if 
thej are for Bro<m Saaec, flour Ihem and &y them v-jf for Wiiit, 
put them into hoihng Hater, and hoil them for thr^ minut«; the 
latter are by far the most delicate. 

N.B If not of Bufiicient afilfneBe, it falls to piccu, and makes 

Soup, &C, grouty and very unsightly- ' 

SwEBTaHBADs and ToMiiius are the Ihvourile materiala for force- 



iEFm 



Shrimpi (1741. 
Lob«in(17liudlT71. 



Hushed PolaloH (lOS), 
YolkaofHeriEBB'l"!') 



For Zfjuirff, jou have Meat Orayy, Lemon-juice, Sjnip of Le- 
mons (330 and 331), EBSanco of AndiovJ (see 371). the various 
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vegetable Eneneet (see 349)» wad Miuhroqai Catdiup (875)» aiMl 
the whites and yolki of Eggv^ Wines, — and the Enenoe of Sfices. 

BTUFFINQ FOR VEAL, ROAST TURKEY, FOWL, ite. 

817. Minoe a quarter of a pound of Beef Suet (Beef Manow is 
better), the same weight of Bread-Cnunhs, two drachms of Parsley- 
leayes, a drachm and a half of sweet Marjomm (or*Iiemon-thyme), 
apd the same of grated Lemon-peel and Onion chopped as fine as 
possible, a little Pepper and Salt : pound thoroughly together with 
the yolk and white of two Eggs, and secure it in the Ve«l with a 
skower, or sew it in with a bit of thread. 

Make some of it into Balls or Sausages ; flour them, and boU tif 
ft^ them, and send them up as a garnish, or in a side dish, with 
roast Poultry, Veal, or Cutlets, &c. 

N.B. This is about the quantity for a Turkst Poult : a rery 
laige Turkey will take nearly twice as much. To the above may 
be added ail ounce of dressed Ham, — or use equal parts of the above 
Stuffing, and Pork Sausage Meat (86), pounded well together. 

Obi, — Good Stt^g has always been considered a ckt/-d*atuvre in 
Cookery ; it has given immortality to 

" Poor Roper FOu^, who 'd a generous min^ 
Nor would eubmlt to have hii hand conftn'Ot 
But aimed at all,— yet never could excel 
In any thing but tti^ftff ot his Veal." 

Kino's Art o/Codsery, ph I1& 

V&AL FOROBMSAT. 

318. Of undressed lean Veal (after you have scraped it quite 
fine, and free from skin and sinews), two ounces, the same quantity 
of (Beef or Veal) Suet, and the same of Breod-Crumbs ; diop fine 
two drachms of Parsley, one of Lemon- peel, one of Sweet HerbSv 
one of Onion, and half a drachm of Mace, or Allspice (beaten to 
fine powder); pound all together in a mortar; break into i^ the 
yolk and white of an Egg ; — rub it all well up together, and season 
it with a little pepper and salt. 

06f.— This may be made more savoury by the addition of cold 
boiled pickled Tongue, Anchovy, Eschalot, Cayenne, or Oinry 
powder, &c. 

BTUFPINQ FOR TURKEYS OR FOWLS, &e. 

319. Take the foregoing composition for the roast Turkey^— or 
add the soft part of a dozen Oysters to it, — an Anchovy, — or a little 
grated Ham, or Tongue, if you like it, is still more relishing. Pill 
ihet craw of the Fowl, &,c. ; but do not cram it so as to disfiguie its 
shape. 



Pork Saaiage Meal is sometimes used to stuff Turkeys and Fowls, 
— or fried, and sent up as a Garnish. 

GOOSE OK DUCK BTUFFING. 

320, Chop vCTj fine about two ounces of Onion, of yrmB Sage- 
leavea about an ounce^botb unbailed ),ft)nr ounces of Bread-Cnimbt, 
abit of butler about as l)ig as a walnut, Ac, the jolfc and "hilc of 
an Egg, and a, little pepper and salt ; some add to this a minced 
Apple. 

For another, see Bonstud Geosc ami Lhi* {^9 and 61), which Ut- 
ter wa like as Forcemeat Balls for Mock Turtle ; then wU a little 
Lemon-peel, and warm it with Cajetine. 

STUFFING FOB BAKE. 

331. Two ounces of Beef Suet chopped fine,_three omieea of fine 
BrDad-CmtnbB, — Panley, a drachm, — Eschiiiot, half a diai^hm, — a 
drachm (rf Marjoram, LemDn-Thynie,orWint«rSavourj, — adrarhm 
of grata! Lemon-peel, — and the same ef Pepper and Salt ; — mix 
tbew with the white and yolk of an f^, — do not make it thin, — 
it must be of cohesive conustence, — If jour Stuffing Is not stilF 
enough, it will be good for nothing. — put it in the hare, and sew it up. 
*•' If^tfie Lhtris quite sound, ^ou may parboil it^tsnd mi^txii •oer^ 
Jvie, tmd odd it to dut aiuve. 

FORCEMEAT BALLS 

FOB TURTLE, MOCK TUKtLX, OK UADli DIKUCS. 

323. See also (318). Pound some Veal in a marble mortar, rub 
it tlipough a sieve with as much of the nddcr as you have Veal, or 
about a third of the qusntitj of Batter: — put some Bread-Cramba 
into a stew-pan, mnistea them with milli, add a little chopped Par- 
■lej and Eschalot, rub them well together in a mortar, till they form 
a smooth paste-, put it through a sieve, and when cold, pound, and 
mil all together, with the yolks of three Egga boiled hard ; seasni 
it with salt, pepper, and Curry powder, ec Cayenne, add to it the 
yolks of two raw Eggs, rub it well together, and moke small bells ; 
ten minutes before your Soup is ready, put them in. 

EGG BALLS. 

.123. Boil four Eggs for ten minutes, and put them into coli 
water, — when (hey are i|uite colli, pat the yolks into a morlar witb 
the yolk of a raw egg, a tca-spoonfal of Dour, sunie of clipped par- 
sley, at much Bait ai will lie on a si uUiiig, and a httle black pepper 



r 



OT Caf enn« ; Tuli th«n well liigethor, roll Ihcm Into unall 
they avell in boiling} — boil them n couple of Rimutei. 



AIN BALI'S. 



ODRRY BALLS 

1 KDCK TITRTLE, VKi.1., raULTBV, MADX DIIIUKS, &C. 

32S. Are mado with BTGiid-cnimh^ Ibc yolk of an Egg bulled 
hud, and H bit of freih Butter about half oa Hg, beaten logclher in 
n mortar, and seosoned with Curry powdar, sec (BBS) ; jDoke and 
prrpare iniuU Balla, us diiocted in (323). 

rise FORCGMB&T. 

32ti. Take two ounces of either Turbol, Sole, Lobster, Shrimpl, 
nt Ojsters, free from akin, put it in a mortar, with two ounce* of 
IVoeh Butter, one ounce of Brend-cruiDfaa, the yolk of two Egga 
bqilod luird, and a little EachaJot, grated Lemon'pecl, and Fanlef, 
minced very fine ; then pound it sell till it is thoroughlj' minted and 
quite amooth ; «aaon it with salt and Cayenne to your taste, break 
in the yolk and white of one Egg, rub it well together, and it i* 
rnidy fur UK. Oyitrri pnrboiLed and minced fine, and an JniAavy, 
mnf be added. 

ZBIT BALLS. 

327. See (323). Prepared in the sdme way as (323). 
OBANQB Ult LEBIOH-PBEL TO MIX WITH ETUFPINU. 

32B. Peel a Senile Omngc, or Lemon, very thin, taking off only 
the 6n»^lloit rind (without any of the loM^), pound it in a mortar 
with a bit of lump sugar, mb it well with thopeel, — by d^reei add 
a little of the forcemeat it is to be mixed wltb ; when it ii well 
ground and blended with thia, mix il with the whole : there is no 
other way of incorporating it so wall. 

Forcemeats, &c. are fiuquently spoiled by the insufficient milinK 
of the ingredients. 

RABPBERBY VINBOAR. 

329, Tiiebest way la makelbia,ia to pour three pints of the beat 
white wine Vinegar on a pint and a half of fresh-gathered Bed 
Rtupberries in a Stono Jar, or China liowl {ntilitr glaxed rartlm- 
mm), aor any Ktlalik t«ael, mtitl It aied) ; the next day strain tho 
liquor OTCt a like quantity of fresh Baspbenies ; and the day fbt- 



lo<»ing do the aamc. Then dmin off the liquor without prenins, 
aiid piuB it through a Jelly Bag (previously wetted with plain Vi- 
negar) into a, stone Jar, with a, poiuid of pounded lump Sugar to 
each pint. When the Si^ar la dlasolvedi stir it up, cover down the 
Jar, and set it in a aiuce-pan of water, and keep it boiling for an 
hour, taking off the hcuid ; add to each pint a glaaa of Bnmdy, and 
bottle it ; mixed in about eight parts of water, it is a very refreshing 
and delightful Summer drink. An excellent cooling hciemge tu 
aasunge thirst in ardent fevers, cn|js,and inflammatory cooiplainti, 
&G. and is agreeable (o most paJatea. 

See (629). 

N.B. We have not proved this Receipt. 

SVBtJP or [.EnONB. 

S30. The heal Season for I^mona is from November to March. 
Put a pint of f^ech Lemon-juice to b pound and three-quarters of 
lump Sugar ; disBoWo it by a gentle lieat, skim it till the suriacc is 
qialc clear,— add an ounee of thin-cut Lemon-peel ; let them sim- 
mer (Eery sesUj) together for a few minutes, and run it through n 
flannel. When cold, bottle and cork it closely, and keep it in a 
cool place. 

OH, 

331. Dissolve s quarter of an ounce [Avoirdajmii) of Ottric,!! e. 
crystalliMd Lemon-acid, in a pint of Clarified Syrop (475), flavour 
it with Ihe Peel, with (351), or dissolve the acid in equal parts of 
Simple Sjmp ((i48], and Syrup of Lemon- peel, nude as (333). 

THE JUSTICE'S OSANQE BYRCP 



333. Squeeie the Oranges, and attain the juiee from the pulp 
into a large pot ; boil it up with a pound and a half of fine Sugar 
to each pint of juice, skim it veil, let it stand till cold, and then 
bottle it, and cork it weQ. 

Obs This makes a fine, soft, meltow-flavonred Punch ; and, 

added to melted butter, it a good relish lo Puddings. ^ 

BYBDP OF OBANGE OS I.SMOM.PEEL. 

333. Of fresh outer rind of Seville orange or Lemon-peel, three 
ounces, apolhecuries' weight ; boiling water, a pint and a lialf ; in- 
fuse them for a niglit in a close veswl ; then strain the liquor ; let 
il 9tand to settle ; and having poured it otf clear fhnn the sodiment. 
disaolte in it two pounds of double-refined loaf sugar, and make it 
into a ayrup with a gentle hea 



r 

I 

I 



Oit In [nsking thia ajrup, if Uic lugnr ho diwnlved in the in- 

tuaim with Bigentli: ah«Bt lU posnblc, to prevent the exhalntion of 
Ihe volntile imrta of the Peel, thii >f rnp will poMen • groat ihan 
of the line fliitour of tlie orange, or Icmun-peeL 

VtNCOAB FOB SAI.ADS. 

3S4. "Tskerir Tumreon.— Savoury,_Chi*M, Eschalots, Ihnia 
mincea each, — n huidfU of tlia topg of Mint and Bulm, — oil dry 
lUid pounded I put into a vide-moulhed Bottle, vith s ^lon of 
hett Vinegar; cork it clou, wt it in the Sun, uid in a fortnight 
Kiain off, and B[|ueoie the herbi, let it stand a dny to settle, and 
Uiuii ilnun it Ihrough a fillerinj BiiB."_Frora PAnjuNTiKa'a Ail 
•Ik Fnin Ut ViKiigra, 8vo. lOO-i, p. 20S. 

TARBAaON VINEOAB. 



33A. This ii a verr agreeable 
(SBa), and to mil Mustard (31 1 ). 
frexh- gathered Tamgon -leaves, 
Michoelmai (which should bo gntl 
flnwen), aad pick the leaves olf 
liclbrc the Are ; cover them 
fourteen day^ then Btniin through 
Chen piiur it into half-pint buLtloi 
them In a dry place. 

Ota. — Vou may prepare Elder 
manner; Etdar and Tarragon are 
country. 

Our neighbours, the Froncli, 



addition to Roups. Salad Sauoa 

Fill a wide-mouthed bottle with 

>. t. between Midsummer and 

lored on a dry day, just before H 

the stollu. and dry them a little 

the best Vinegar, let them steep 

flannel JoUy Bug till it is fine, 

cork them coreftilly, and keep 



ilowe 



d Her 



n the K 






those in most geneml uso in Ihii 

prepare Vinegars Oavonred with 
— Eschnlot, — Onion. — 



Capen, — Chervil, — Cress-ieed. — Burnet, — Truffics, _ Senille 
Orange-Peel, — Ginger, &c. ; in short, they impregnate them with 
alinott etery Herb, — Fruit, — Flour, — and Spice separately, and in 
innumerable combinations. 

Messrs. Maillb el Aolucqdb, VimigTitn i ParU, sdl siity-fiv« 
sorts of variously flavouitd VlNtoAtt, and twonty-eigbt di&ranl 

sorts of MUSTIRD. 

BASIL VINEOAB OB WINE. 

336. Sweet Biieil a in full perfection about the middle of Augutt. 
Fill a wide-mouthed bottle with the frcA grrrn leata of Basil 
(these gi»e much finer and more flavour than the dried), and cover 
them with Vinegar or Wiue, — and let Ihem steep for ten days ; if 
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jm «ld) a ymj ftnmg Bssence, atisin the liqnor, put it on tome 
fteah leovEi, and let them steep fbarteen days more. 

Ob), — This is s very agreeable addition to Sauecs, — Soups, — and 
lo the mixture usually made for Salads, see (313 and 382). 

It ia > secret the makers of Mock Turtli! may thank us for 
telling ; a, lable-ipoonful put in when the Soup is iinislied will im- 
pr^nate a tureen of Soup with the Baal and Aiid flavours, at tery 
noBll coit, when (Vnh Basil nnd Lemons are ettmtagantly dear. 

The flavour of the other Sweet and Sivouiir Hkubs, Cklbrv, 
Ac, mnr be procured, and picserved in the saine maimer (see 3r>:i, 
or 362), by iafuaing thorn in wine or linegar. 

CSESS VINEGAR. 

337. Dry and pound half an ounce of Cnn-Seed (such as ij sor,-n 
iB the garden with Mustard), pour upon it a quart of the best Vine- 
gar, let it steep ten day>, shaking it up etcry inj. 

Oil. — This iiTer)' Wrongly flBTOuredwilh Cress, — andfor8a]a4% 
and Cold Meats, &c it is a, great fitvonrite with many ; — lin Quart 
<f Saiux aala only a Holf-penay mure than Ihe Vinepar. 

Celebv Vinegar is made in the same manner. 

The Crystal Vinegar (350), whicb ia, we belieTe, the Pyrol^Heoas 
AM, is the best foe receiving flavoars, — hnving scarcely any of its 

QREEN MINT VIHEQAR. 

Snii. Is made precisely in the same manner, alid vith the same 
proportions as in (336). 

Obs. — In the early season of Housed Lamb, Green Mint is some- 
times not to be got; the above is then n welcome substitute. 

BURNET OB CUCDNBEB VINEGAR. 

339. This is mnde in precisely the same manner as diroeled hi 
(336). The flavour of Burnet resembles Cucumber so eiactly.lhat 
when infiised in Vinegar the nicest palate would pronounce it to be 
Coeumber. 

Oil — ^This is a very fiivouril« relish with Cold Meat, Salads, Ac. 

Burnet is in best season from Midsummer to Michaelmas. 

KOB8ERADIBIE VINEQAR. 

SiO. Horacradish is in highest perfection about November. 

Pour B quart of best Vinegar on three ounces of scraped Hoik- 
iadish,aD ounte of minced Eschalot, and one dmihm of Cayenne ; let 
i I stand a week, and you will have an excellent relish for Cold Beef, 
Sniida, Sle. costing scarcely any thing. 



id Miutard, Celerf oi Cit»- 



N.B. A portion of DIavk Pepper . 
jetd. may be added to the above. 
0^_)lorBemdiiil] rawder (336). 

OABI>IO VINEQAR. 

341. ObiUc ia TCBily fur Ibia purpote from Midtnimmer to Micba^ 

Peel sni chop tvo ouncei of Giirlip, pour an them a quart of 
white wine Vincgu', atop the jnr cloae, and let it stoep ten duji, 
■baking it well ever; da; : then pout olF the clear liquo ' " 

battlei. 

Oil The Cook must be careful nut to use too much oT thia ; ■ 

(cw dropa of It will giie H pint of Oiaty a. auflicient 

tloilici Ihe flaiour of which, ohcn ilight and well blended, ia out 

of the Snmt we haie ; — when uaed in exeeo it i> the moat ojfenain^ 

The beat waj' to uao Garlic ii to tend up aome of thia Vinegar i>| 
K Cruel, and let the compnnj' fli "' " " '" "' 

N.B_Thc moat elegant prcparuUou of the Otiiuu Tribe la Ibt ^ 

K^LKILUT WiNI, (343). 

ESCHAIiOT VIN&OAR, 

M3. li made in the nme manner, and (he Cook ebould netet b 
without oneof tbeia useful aniiliorios ; the; eoat scarceljon; IhiaL 
but the little trouble of making, and will aavea great deal of Iroubll. 
in flavouring Soupa and Saucea with a taite of Union. 

N.B — EKiahli an in high perfctlion during Jul;, Augual, M 
Soplember. 

BSOHAIiOT WINE. 

313. Peel, niince, and pound in a mortar, throe ounnw of Enchi 
lot*, and intWo them in a pint of Sherry for ten days, — then poi 
olf the clear liquor on three ounces more EachalotA, and let the wio 
Htond on iJiom ten daya longer. 

Ofii, — Tkii IB rather the most eipensive, but infinilely Ou tiiort it 
gant preparaliaa of ExcHALOT, s>nd imparts the Onion flavour to, 
tJDupi and Saucn, for Chops Steaka, or boiled Meats, Uasbet, Ac i 
more agroeably than any ; it doei not leave an; unpleasant taste in 
the mouth, or to the breath, not npeal, as aimoal all other prepa- 
ratiooB of Qoilic, Onion,* tee. di 






CAHF VIM£GAR. 

344, Cayenne Pepper, one dr&chm, avoirdupoie wfight* 

8oy, two table-apoonsflil. 

Walnut Ualcliup, four ditto, 

Sii Anchovies chopped. 

A emill clove of Garlic, minced fine. 

Steep all for a month in a pint of the best Vinegar, fiequentlT 
shaking the bottle : atmin through n tomia, and keep it in email 
bottles corked at tightly as pouible. 

OAYENNB FEPPSB. 

845, Mr. Actum hna infonned the Public (see his book on Adul- 
ItnUuHu), that from some Hpeciniena that came direct to him from 
India, and others obtained hma respectable Oil Shops in Loodon, 
he has extracted Lfad .' 

" Foreiffa Ca^pnne Pepper is an indiscriminate mixture of Chir 
powder of tlie dried pods of muny species of Capsicums, — eapeciallj' 
of the Bird Pepper, which i> the holleat of alL As it comea to us 
from the West Indies,it changes the infusion of Tumsole to a beau- 
tiful Green, probably owing to the Salt nhich is always added lo it, 
and the Red Oxide n/Lernl, with which it is said to be adultentted." 
— Duncan's Nevi EditJmrgli IHipensaty, 1U19, Article Otpiicum, 
p. 81. 

The Indian Cayenne is prepared iu a very cureless manner, and 
often looks as if the pods had lain till they were decayed before 
Ihty ireie dried : — tlui accounts for the dirty brown appeanmce it 
commonly has. If properly dried as soon as^thered, it nill be of 
a clear red colour: to giveitthecompleiiDu of that made with good 
fresh-gathered Capaicurtia or Chiiifi, some A nnutto^ or other Vege- 
table Red colounng mailer, is pounded with it: this, Mr. A, assures 
ua, ia fluently ad ulteraled with InitJim Red, f, e. " Rrd Lead I" 

When Cayenne is pounded, it is mixed with a. considerable por- 
tion nf Salt, lo prevent its flying up and hurting Iho Ejea ; this 
might be avoided by grinding it in a Hill, which may easily be 
made close enough, especially if it be ;passed through a second time, 
and then «fled through a. fine drum-headed sieve, to produce as fine 
a powder an can be obtained by poonding ; however, our English 
Chiliea may be pouniled in a deep martar without any danger. 

Capsicums and Chiliea are ripe and red, and In finest condition 
during September and October : they may he purchmcd at lliu 
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HerbShopi bi Covvnt-Onrden — the former for abODlliT*. the Uttff 

for twn uhiliings per liundrwi. 

The flavour of the CItilia is rerj euporior to that of Ihe Ciipii- 
culll^ and wUl be gnod in pmportion bb they arc dried lu nk) 
poiaible, taking core (hey nre not burnt. 

THke nwfi}' the >tB1k^ nnd put the poda into n ColuidsT ; n( It 
before the Fire ; they will lake ftill tirelve houn. to ilry \ then pnl 
Uiem into n mortar, with one fourth ttieirirdght of mlt, and pi ' 
Uien, uid rub them till they nre m Jiat en ptundfo, sod put then 
fDio a woU-itopped hottle. 

N.B. — We adviw thnae who are fond of Cavcnnci not tit think it 
loo muL'h trouble to mttke it of Engliah Cliilie«.~4hDt« ii nn otbw 
vay of being sure itii gmuitic, — and they will obtuin ■ pepper gf 
mveh finer flavour, without half the hc?iit of the Foreign. 

A hundred UrjcChiliea, rotting only Two Hhillingi, will pioi 
ymi about two oumcen of Cayenne, — w It i» •■ cheap ki Iho i 
monest Cayenne. 

Four hundred Chiiieji, when the rtemi were taken olT, wejfthrf 
huif a pound ; and when dried produced a quarter of a pound of 
Cayenne Pepper. 

HsasNOB or oaybmnb. 

S46. Put half nn ounce of Cayenne Pepper (400 '"to balf " 
pint of Brandy or Wine ; let it ttcep fur a fortoigbt, and then poH 
o7 the clear liquor. 

Thit £i Morfj/ Vjual tofreA CAilijiici. 

0«s— Thii or the Chiii Vinegar (.147), i» extremely mnicnien 
tar the erttmport seasoning and flniahing of Soups, Sauces, &c^ it 
/lavaiir being isriantlf and ifWy diffaMd. Cayenne Pepper vorit 
«o much in rtlCTgth, (hat it in impo«»ible lo leiisan Soup any othe 
■ray to the precise point of ji^Tuniifv. 

GHILI VINSaAR. 

347. TbiaiicODiDionly made with the Foreign diVif /V;i{Wr ; bttt i 
you wilt obliiin a much finer flavour tVom infusing fifty fieA R 
SugUiltChilia (cut in half, or pounded) in a pint of the best Vine- ] 
gMforaforlnight,ora quarter of an ounce of Oijwbm Fiippfr,(iiS), [ 

OU. — Many people caiinot eat Fish without the addition of en | 
Acid, and Cayenne Pepper: tu Bueh pelstee this will be on ag 
Bblo -It-'' 

Til, OS CAYENNE WIME. 



1 Meep fifty fVesh Red Chities, o 
Pepper, in half n irint of Brandy, Whjlo WnMk 



OU — ^Hiii is a " Sonat Baude" for the lovera of Cayenne, of 
which it takes up a larger proportion of its flavniir than of its fire ; 
wbich being inrtantlj diSuBed, it is a verj' nflefiil ausiliaiy to wann 
and finish Soups and Sauces, &c 

ESaBNOE OF LEMON-PESL. 

S49. Wash and bmeli clean the Lemons •,-_lct them gel porfeetly 
diT : — talie a lump of Loaf Sugar, and rub them till all the yellow 
rind is taken np by the sugar ; — scrape off the surfiice of the sugar 
into a preseiTing pot, and press it hard doim \ corer it very cIdm, 
and it will keep for some time. 

In the same way you may get the essence of Seville Orangc-Peel. 

Oil, — This method of procuring, and preserving the flnvonr of 
Lemon-peet, by making an Olfo-Sacdianaa is far luperior to the 
common pracOee of paring off the rind, or grating it, and pounding, 
or miiing that with sugar: — by this process you obtain the whole 
of the flitP, fragrant, osential Oil, in irhich is contained the Sa'our. 

ARTIFICIAL IiEHON-JUICE. 

350. If you add a, diachm of Lump Sugar, pounded, and six drops 
irf (351), to three ounces of Crystal Vinegar, which is the name 
giten to (he Pyroligneous Vinegar, you will have an excellent sub- 
stitute fbr Lemon-Juice — fbr Fisb Sauces njid Soupii, and masjr 
other oulinary purposes. The flaTonr of the Lemon may also be 
communicittcd to the Vinegar by infusing some Lemon-Peel in it. 

N.B. The PjroligneouB Vinegar 'a perfectly ftee fhtm all flavour, 
Kive that of the pure Acid, — therefore, it is a scry valuable inen- 
slmnm for receiving impr^nstions fmm various fluvouring materials. 

Tas PvaoT.iGNBDUB Acin seems likely to produce qpite a revolu- 
tion in the process of curing Hams, Herrings, Ac. fi:c SeeTuj.ocH's 

Fhiksophieal Magaaxe, lG-21, No. 173, p. 12. 

gUINTESBEMCE OP LEMON-PBBI.. 

351. Best oil of Lemon, one drachm. 
Strongest rectified spirit, two ounces. 

Introduced by degrees til! the spirit kills, and completely miies with 
the oil. This elegant ptepawtion possesses all the delightful ff«- 
grance and flavour of the freaheW Lemon Peel. 

Oii^A few drops on the Sugar you make Fmeh with will in- 
stantly impregnate it with as much flaTonr as the troublesome anil 
tedious method of grating the rind, or rubbing the Sugar on it. 

It win be found a sapirlative mhstitule far fnah Ltmoa-Peel for 
•very purpose that it is used for ; Blanc Mange, — Jellies, — Cu»- 



Trrs awK a oracLE. 
turd*, — Tee, — Negus, — Lomonnde, — nnil Piuuntt Piiildhi^, — Stal^ 
lingii, — Soups, — Sauaw, — RngoulE, &i'. 
8m alu (333). 

TINCTVSE or LBMOM-PEBIi. 

. Terj «Mj and economical wHy of obtaining, nnd prMeir- 

isAavDur of LeirnHi-fccI, ii tn hll u widc-moutliad pint boLtlc 

Pltall of Unuiil}, or prnof spiriE ; and when jou uae a Lomaa, 

para the rind otT very thin, nud put it into the Brandy, &o. : — in a 

fortnight it will iRipregnnt« the spirit with the flnvoui * ei; itrongl)'. 

KIIBNOE or OEIiERY. 

353. Bnuidy or proof tpirit, a quarter of n pint. 
Ce!ery-«eed bruiwd, half an ountc, Avcrirdupoii weigliL 
I.et it steep for a fortnight. 

Ota,^~A ffui dmp4imli ivtmtdtaltljfJtui'ouriijAiitp/Bnah^rMi ore 
NT excellent addition to Pease, and other Soupa, and the salad ini>- 
tiue of Oil, Vinegar. &c (313). 

N.B. To mnltc Celctj Bhucb, ace {2Si). 

AKOHATIO EHSENOE Or SINQBR. 

354. Three ounces of /rtiJi-graled* Ginger, and two ounces of 
thin-cut Lemon-rcol, into a quart of Brandy, or Proof Spirit (apo- 
thecariea' mcoBuro) ; let It stand for ten davs, shaking it up each 

(Ha Tho proper lille for this would be " Tindtre of Grngtr:"" 

however, as it has obtJiined tho name a!"- Eaeiice" so let it Im called. 

N.B. If Qingor i> taken to produce an immediate cifoct, to wsmi 
the Stomach, or dis|«l 6atulence, — this is tlio best prepaiation. 

BtSBNOB OF ALIiBFIOB Pun Mtrt.LIMO OF WINE. 
SS5. Oil of Pimento, a drachm, apothecaries' measure, 
Strong Spirit of Winn, two ounces. 
Nixed by degrees : a few drops will give the flavour of Allspice to 
a pint of Oravy, — or Mulled wine, — or to make a Bishop. Hulled 
wine made with Burgundy is called Biih'p ; with old Rhenish win*, 
Cdrdimil ; nnd with Tokay, Poje.— Rittkii"s Weinltkrw, p. 200. 

TINCTURBt OF ALIiBPIOE. 

356. Of Allspice bruised, three ounces, apothecaries' weighL 
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BiBndj a quart. 

Let it Ateep a fortnigbl, Dccafiionally sbohing it up ; then pour 
nlT the deal liquor : it ij u most prate/id aJdilioK in all Oases whers 
Allspice is used, for making a Bishop, or to Mull Wins Ertem- 
pare, or in Gravies, Sic, or to Hnvour and presorve Potted Meats 
(419). See Sib Hans Slojnb'h OSs. on AUtpke, p. HG. 
TINCrVRE OF NUTMEG, 

357. Is made with the same proportions of Nutmeg mill Brandy, 
ua ordered for Allspice. See OSi. to (356). 

ESSENCE OF CLOVE AND MACE. 

pothecarifis" raea- 
TINOTVBE OV CLOVE. 

359. Claies bruised, three ounces, apothecaries' Height. 
Brandy, one quart. 

Let it steep ten dajs : strain it through a llannel sieve. 
Oti.—EsipUent to flavour " Bishop," or " Mulled Wini." 

ESSENCE OF CINNAMON. 



TINCTUBE OF CINNAMON. 

3fil. Thia eriiilaniliog Cordial is made by pouring a bottle of 
genuine Cognac,' on three auaces of Bruised Cinnamon — (Cassia 
will not do.) 

tea-spoonful of it, and a lump of Sugar, in a glass of good Sherry 
nr Madeira, with the yolk of an Egg beat up in it, woe called "£u(- 
s,imum Rla." 

b« prlDcljiBlJ parLei of the bodle." 

rK uer^irum, Nerpotqut junai Kt rabarat. 

Oba. — Two toa-Bpoonsfiil in a wine-glass of water, are a present 
and plenaant remedy in Nervous Languors, and in relaxations nf 
the Bowels : — in the lntl£r case, five djops of Laudnnum ma; 
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E88ENO& OF MARJORAM. 

MS. Stfongest rectified Spirit, two ounces. 

Oil of Origanum, one dncbm, apothecaries* measure. 

VEGETABLE B88ENOE8. 

303. The flavour of the various swbbt and satoury Herbs may 
be obtained by combining their EtBential Oils with Redified Spirit 
</ Wins, in the proportion of one drachm of the former to two 
ounces of the latter, or by picking the leaves, and laying them for 
a couple of hours in a wann place to dry, and then filling a large- 
mouthed bottle with them, and pouring on them Wine, Brandy, 
Proof Spirit, or Vinegar, and letting them steep for fourteen days. 

80UP-HBRB* 8PXRIT. 

364. Of Lemon Thyme, 
Winter Savoury, 
Sweet Marjoram, 

Sweet Basil, — ^half an ounce of each. 

Lemon-Peel grated, two draofams. 

Eschalots, the same. 

Celery-Seed, a drachm avoirdupois weight 

Prepare them as directed in (389) ; and inAise them in a pint of 
Brandy, or Proof Spirit for ten days : thsy may aUo be infuaed in 
Wine or Vinegar, but neither extmct tlie flavour of the ingredients 
half so well as the spirit. 

SPIRIT OF SAVOURY 8PICB. 

365. Black pepper, an ounce, — ^Allspice, half an ounce pounded 
fine. 

Nutmeg grated, a quarter of an ounce, avohrdupois weight. 

Inftise in a pint of Brandy, or Proof Spirit, for ten days :--oii, 
infuse the ingredients enumerated in (384), in a quart of Brandy 
or Proof Spirit, for the like time. 

80UP-HERB AND SAVOURY 8PICE SPIRIT. 

866. Mix half a pint of Soup-herb spirit with a quarter of a pint 
of Spirit of Savoury spice. 

OjBS.^-T'^eM preparationt are vcUtiable auxiliaries to immediateljf 
heighten the flavour, and finish Soups, Sauces, Ragouts, ^c, wiU tave 
much time and troul/le to the Cook, and Iceep/or twenty gears. 

* For the veaaon, Ac. vrhcn these H«rlMi» &c. come in perfection, and tiow to 
dry them, lec (38&). 



367. Po 
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RELISB roB CHOPS, dn:. 
Did fine an ounce of Black Pepper, and half anoonceof 



Alltpke, withiinounceof Sa1^ and balf an onnco of scraped B 
radish, and the sumo of Eschalota, peeled luid quartered ; put these 
ingredients into a pint of Mushroom Colehnp, or Walnut Pickle, 
and let them steep for t fortnight, and then stnuD it. 

Ola — A. tea-spoonful or two of this ii genemllj nn acceptabis 
■ddition, miiud with the Omry usuallj sent up for Chopa and 
Bteoks (lee 303) ; or added to thick melted butter. 

FIBK SATTCE. 

36B. Two wjne-glasset of Port, and two of Walnul Pickle, four 
of Muehroam Catchup, half a dozen Ancliovies pounded, the Itko 
Dnmlierof Eschaiots sliced and pounded, a table-ipoontiil of Soy, 
nod half a drachm of Cayenne pepper; let them siminer gently for 
ten minutes ; strain it, and, when cold, put it into boltlea, well 
corked, and seeled over, it will keep for a considomblu time, 

Ofa. — Thia is eoounonly called Quia^g Sau^ and was given to 
me by a very sagacious Sauce-maker. 

KBEPING UOSTARD. 

3Cfl. Dissolye three ounces ofSalt in a quart of boiling water, or 
rather Vinc^r, and pour it hut upon two oanoes of Bcmped Horse- 
radish ! closely coter down the jar, and let it stand [wenty-finir 
hours :— stiain. and mix it by dc^cea with the best Durham dour 
of mustard, beat well logetlier till quite smooth, ai 






it closely. For 



SAUCE SUPERIiATIVE.* 

Port Wine, and Mushroom Catchup («Bi 



370. Claret, 
pint of each. 

Half a pint of Walnut or other picl 
Pounded Anchovies, four ounces. 
pT»h Lemon- J'eel, pared mry tMn, 

Adigs, -- that Oood A|ipilUls 1> Ihf )i«l Kioi 
iru I wh^ei• ii a more candid i 




. tffl ■ THB cook's OAAOLB. 

Peeled and ilieed EBchalottt, Lha ume. 

Scraped HoTwriLdisli, diltu. 

Allspice, sad 

Block Pepper powdered, hair an ounce each. 

Cayenne, one drachm, or Curry-ponder, three diachnu. 

Celerj-HCod bruised, a dnushm, All Avoirdupois weiff&t. Put 
thew into a wide-mouthed bottle, itop it cloae, shake it up areiT 
day for a fortnight, and strain it (when tome think it improved bf 
lha addition of ■ quarter of it pint ot 3oj, or thick Browniug, tea 
('lU), and you wiil have « 

■.■ Thii oomponlioH U mu t^tht " cheh d'teuvre" rj^monytujwti- 
HIAifl / Aaw nade^/or Uu purpose of mabling the good 'Housewives ^ 
(Inat Britain to prspart iMr am Sancei ; it is tquaUj/agrenalle mli 
Jishf game, pouitr^t or ngoits, ^., fvtd as a /air 
K/T'd/, Us relish wiU In mil a Utile aagaunleil, — ig tie aertainig liat ail 
Ihf inffredienis art good and wWcwmf . 

Clfa, — Under an indnily of ciiGiunitaneos a Coak insy be in 
af the aubstancei noceaury to make Sauce ; the abore compo 
of tbe eereral atticlei Irom which the vBrioua graviei' derive 
Buiour, will be found a very Bdjnirable eitempofaneoua mbstitute. 
By mixing a targe lable-spooaful with a quarter of a pint uf thick- 
ened molted butter, broth, or (227), dve minutei will finiah a boat 
of very reliihing aaucc, nearly equal to drawn gravy, i 
likely to put your Lingual nervea into good humour u any thing I 

To make a boat of Sauce for Poultry, &c put a piece of butter 
about Bi bigai an egg into B stew-pan, set it on the fire ; when it Ii 
melted, put to it a table-ipoonfiil of flour; stir it thoroughly together, 
and add U> it two Inble-gjiooniifu] of Sauce, and by degree* about 
half a pint of bmlh or boiling water, let it eimmer gently o 
nlow Are for a few minutes, akim it, and attain it through a 
and it is ready. 

QltlNTKSSENCB OrANOHOVY.* 

371. The goodness of this preparation depends almost entirely 
uu having fine mellow Fish, that haio been in pickle long enough 
(i.a. about twolvemonlha) to disBoUeeBMly, — yet are not at all rusty. 

Choose those that are in tbe state they come orer In, not such ashava 

" Urn iniMlion of Ihlt (iTOttrilc FWi Siuco li c 
" r*i Bfiicurs," HKilinft Li 
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bMn pot into fVesh PicUe, miied with Bed Faint,* which uirae 
add lo improvB the eorapleidon of the Fish, — it has been said, that 
ottien hme a trick of putting Anchovy liquor on pickled SpraM ;■)■ 
you will eaaily discover this by noshing one of them, and taitini; 
the flesh of it, which, in the fine Anchovy, is mellow, red, and 
high-flavoured, and the bone moist and oily. Mako only as much 
ai vrtll soon he used, the fresher it Is the better. 

Put ton or twelve Anchovies into a mottar, and pound them to 
a pulp; put this into a very dean iron, or silver, or very Vfell- 
tinned J HatiDe-paji, then put a large tahle-spoonful of cold spring- 
water (we prefer good vinfpar) into the mortar ; shake it round, and 
pourit to (he pounded anchovies ; Bet Ihem by the side of a alow fire, 
very frequently stirring them together till they are melted, whid) 
they will be in the conme of five minutes. Kowatirin » quarter of a 
drachm of good Caytnns jjtpper (3i5), and let it remain by the side 
of the lire for a few minutes longer ; then, while it is wurtu, rub it 
throu^ a hair-sieve, § with the back of a wooden spoon. 

7'A« Ksi3iie£ of Anehjmy, which is prepared for thi CuuMnTSS 
OF Ta9tb, is made with double the above quantity of water — ai 
they an of opbtion that it OQght to be so thin as not (o hang about 
the sides of the Bottle — when it does, tbe large surfece of it is soon 
acted upon by the air, and becomes rancid and spoils all the rest of it. 

A roll of thin-cut ttmrm-pai infused with the Anchovy, imparls 
B fine, fresb, delicate, aromatic flavoui', which is very grateful ; this 
is only recommended when you make Sauce for laimediate use, — it 
will keep much bettor without ; if you wish to acidulate it, instead 
of water make it vith artiiicial Lemon-juice (350), or add a little 
nf ComneU's ammte add to il. 

Obi. — The above is the proper way to perfectly dissolve Anchovy, || 
and to incorporate it with the wator ; which, if completely satu- 
rated, will continue toispendcd. 

To prtntntlAeiepaTatian of Ebhoc of Aytniovy, an A pv6 it Ibe up- 
pearajice of being fiilly saturated witli Pish, — various other expe- 
djenta have been tried, such aa diasolving the Gih in thin Water 

EDnUmlnEliid with Load,"- 

oftiuOwnma fluUi no at to Impou upon a wefLedacaUrd OoHtvtaHii, jtiu n 
maSnlji tH cAtaloane of the Bance-inkkBr'i doldenia. 

tT^s lull lii—l nil lilts juirjiinii hi t?iii filM Saln-mitrii, KldbTLlojd. Inz 
buiHsr, DBBT Norfolk Slnot. fftnmdr 
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nmaliDTBarley Water, orthickrninKit with Macilaga, Flnv, *&{ 
— vhen toy of these things are tidded, it doeii not keep half so veil 
u it doea without them ; uul to preserie it, Ibej overload it with 
Cayenne Pepper. 

Mbm. — You etmnot maAe Efense it/ Anckoty haJ/ to duap at jfoir 
em tuy it, — Thirty pnme Fiiih, weighing a pniind and a quarter, 
and cnating 4f. Sd. and two lable-ipDanifiil of water, make me only 
hnlf a pint of Eewnce, — yon may commonly buy thai qiiantily 
ready made for Si., and wc have seen aa adiertiaemont oiTering il 
fur aale ai low a* S<. 6d, per Quarl. 

ft nmt bt lapl vary dauig ttapped.^-M'hin yml^'a hoii/e o/Samv, 
(imw auoy lie aid ptr/umled Curk, end pui i* a tutwlapir velrtlatrk: 
—i/licairgiitilo il, Uie Fiii lain' Ihe nuH' utid il ii rpaUd dinellg. 

Ewence of Anchovy is Bometimw coloured f with Vole Armooiac, 
Venice red, &e. ; but all theao additiona deteriorate tbo flavour of 
the laucB, and the I'alale and Stomach autfcr for the gnlilicDtion 
of the Eye, which, in culinnry cniiccmH, will never be induljjed by 
the ngadoaa (VoiirmuRiJ at the cxpenao of thoae two^'mun inaiiln 
of hia puTBuita, 

•.• Kamea afAnthots it toneliinet niadn inlh .Sierr/i or MadHn 
•Pint, or sfKd Miairoom Calehup {S7 5). iniltnd 0/ uxiltr. l/fMliln 
tit aeidfiuxievr add a liUlt ntric aeid, or ditnirt tlum in gvud Vintpar.. 

N.B. ThiaiiinfiBitelylhomoalcnnvenient way of uidng Anchovy 
u each guent may mix anuce for himieli; and uiake it atrong or 
weak, acenrdiog to bia own Inate. 

It u alao much more Econaniical, ai plain melted Butter (329) 
■erre* for other purpuiee at talile, 
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572. Pound (hem In ftmortAT, then rub it through a Dno sieves 
pot it ; cover it with clarilicil butter, nnd keep it in a cool place, 

K.B. If you have jEanu^ of ^iiictavji, you may make Anctovj 
Potit Exiemport. b]! rubbing the Eaaence with oa much Flour as 
will make a paMo. Mtin, Thi> is merely oieationed M the means 
of making it immcdiiilcly, — it will not keep. 

(Kf_Thii il Bomctimci made stiffbr and hotter hj the addition 

of a little Flour of Muatard,— a pickled Walnut,— Spice (38B),— 

Ciury Powder (BBS), or Cayenne, and then becomes a rival to " la 

tirHablt Sauee f&t/er' (4fi7),— .or Fili i la Diable for Deviling 

* "Bui In AhCboTin, If I'm not mlatakeii. 

Intuit ud TOU MlliKilDiiIl MKlilen til* Complaiioinif joor SmiM, bill foi 
fiu'c ilieitiiur. thuUlliD DDlrBnutvcuuniconiiDiind, 3h Ntic lo liMII) 



Biwuiti (562),— GriUi (457), &c. It is an eiceUent garnish for 
Pith put in paU round the edge of tho dish, or will make Aochovy 
Toaat (561), or Devil a Biacuit (BG-2), &c. in high style. 

ANCHOVY POTVDEK 

313. Pound the fish in ft morfar, rub them through a. aiovo, and 
Dkake thsm into a paste with dried flour, roll it into thin cakes, and 
drj them in a Dutch oven before a alow lire; pounded to a fine 
powdor and put into a well-Btopped bottle, it will keep for yearn ; it 
ia a (ery asvouiy lelish, sprinkled on hrsud and butter for a ennd- 
wich, See. See Oyster powder (247). 

04s. — To thia may bo added a snail portion of Cayonne Pepper, 
grated Lemon- Peel, and Citric Acid. 

WALNUT CATCHUP. 

374. TakoHihalf-gieTeaofRreen wnlnu^■ihellB, put them into ix 
tub, mil them up well with common salt, from two to three pound.% 
let them eUind fur six days ^quently beating and mashing them : 
by this time the shells become soft and pulpy, then by banking it 
up on one wde of the tub, and at the ssme time by raising the tub 
on that side, tiie liqiior irill drain clenr off to the otbei ; then take 
that liquor out : the niashuig and banking-up may be repeated as 
often as liquor a found. The quantity will be about six quarts. 
.W)iDn done, let it be dminered iu an iron boiler as long a« any 
scum arises ; then bruise a quarter of a poand of ginger, a quarter 
of a pound of allspice, two ounces of long pepper, two ounces of 
cloves, with the above ingredients, let it slowly boQ for half an 
hour i when bottled, let an equal quantity of the apice go into each 
bottle ; when corked, let the bottles lie filled quite up : cork them 
tight, seal Ihom o\er, and put them into a cool and dry place for 
ono year before they are used. 

N.B For the above we arc imlebted to a respectable Oilman, 

who haa many years proved tho Beceipt. 

HU8HSOOM CATCHUP. 

375. If you love Good Catchup, gentle reader, make it your- 
ae]t,' alter the following directions, and you will have a delicious 
Relish for Made-dishes, Ragoillts, Soups, Boucos, or Hashes. 

Mushroom gravy approaches the nature and flavour of Meat 
gnvy, more than any vegetable juice, and is the aupertativc sub- 

nKf [hoK wKlch ate in a |niln;ft«tivo itile. In a few daji afler lllHii Aii^ 
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atltute fhr it ; in Meagre Soupa iind Extrnipare Omrff*, IH 
Chemiatry of the Kitchen hu ym contrived to ngncably nwiikert 
the Puliite, and encnuruge the Appetite. 

A CDupIo of Quojti or Dnublu L'atcJiup, mnde sccnnlmg to the 
follcnring Raceipt, wiUmvo jousomeKore pounds of Meat, besides 
a nut deal of time and trouble, ai it irill f^tmish, in a few mJnutfi, 
HI good Sauce at cnn Iw mndo fbr either Fiih, F]»h. or Fowl. 9e« 
(272). 

I bolievD the following it the be«t way nf eilracting ami prepar- 
ing the Enseniic nf Mushmoma, so a» to procure ani! prsicrve their 
IIhvout fbr M coniiderable length of time. 

Look out for Muahroomi frasa the Hcghining of Septenibin'. 

Tftkc wire they are the right »ort, and /rMAportmvl. Full grown 
Flaps are to be prel^rcod: put a layer of thcte at Uie bottom of a 
ifilop earthen pan, and tprinklo them with Salt, then another tnjel 
III' Mtuhrooma, and tome moru salt on them, and to on alternately, 
■nU nnd uiushroomB : — let them remain two or three houti, by which 
lime the salt will tiatepenetialed the moihToonia, and rendered them 
easy to break ; — then pound them in a mortar, or math Ihcm well 
with your handt, and let fhstn remain (br a eonple of day», no( 
longer, stiiTing them up, and mashing them well each dny ; — then 
pour lliom into a stone jar, and to each quart odd an ounce and • 
hair of whole Block Fepper, and half an ounce of Allspice; itop 
the jar very close, and set It in a stew-pnn of boiling water, and 
keep it boiling for two hours at least — Take out the jar, nod pout 
the juice clear flom the settlings through a hair-sicvo (without 
squeezing* the mushroams) into a clean stew-pan ; let it boil verj 
gently for half an hour; those who arc for SuPKRLATtTB CAtcntir, 
will continue the boiling till the Mushroom-jnicc is reduced to half 
the quantity, it may then be called Double Cat-sup or DoQ-sup. 

There are several advantagoi attending this concentration-, itni 
keep much better, and only half the quantity bs required ; — bo yo 
can flavour Sauce, &e. wlUlout thinning it: — neither is this an ei 
tmvogant way of making it, £br merely the aqueous part ii evapo- , 
rated ; skim it well, and pout it into a clean dry jar or jug; i 
close, and let it stand iu a cool place till next day, then pour it aft 
aa gently as possible (so as not to disturb the sett 
of the jug), through a tamie, or thick flannel bag, til) it ii perlbctly 
dear ; add a tablc-Bpooniiil of good Biandy to each pint of Cattb- 
' Tb«Soui<nJmnarB thepcrqtIiilLeDf tbflCaok. iJinillkaSAilccror tlieSecaad 
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Up, and let it Itand bb before ; — b fresh sediment will be deptniW, 
from which the Catchup ie to be quioU; poured off, and bottled in 
pint* or hHlfpinla (which have been waahedwilh Brainly or spirit); 
it IB beet lo keep it in such quantitiei as snr wnn used. 

Take especial care that it is closeTj corked, and eeoled down, or 
dipped in Bottle Cement. 

If kept in a con^drj place, it DiBf be preserved for a long time; 
but if it he badly corked, and kept in a damp place, it will soon 

Examine it from time to time, by placing a Strang Irg^t behind 
the neck of the bottle, and if anj pellicle appears about it, boil it 
up again with a few peppereonu. 

We have ordered no more tpice, &c. than is ntnolutcly neceraary 
lo feed the Catchup, and keep it from fennenting^ &c. 

The compound, commoni; called Catchup, is generally an injn- 
diciouB combination of so many different tastes, that the duTour of 
the Mushroom is overpowered by a ftmgo of Glarlic, Eschalot, An- 
chovy, Mustard, Hortciadish, Lemon-peel, Beer, Wine, Spice, ftc 

Oia. — A table-spoonful of Duubls Catchup will impregnate half 
s pint of Sauce with the lull flavour of Mushroom, in much greater 
perfection than either pickled or powder of mushrooms. 

We Aom toughi gopd Maiiroom Catchup at Butlbb's heii andsetd 
liap, apjKoUt Heinetla Sintt, Cottsi Garden. 

QUINTEBSSNCS OF HDSHSOOU. 

37S. This delicBte Belish ia made by sprinkling a little Mit over 
either flap or button MuBhrooms ; — three hours after, mash them, — 
next day strain off the liquor that will flow from them, put it into 
a stew-pan, and boil it till it is reduced to half. 

It will not keep long, but is preferable tn nny of the Catchups, 
vhich, in order to preserve them, miist have Spice, &C., which over- 
pawers the flavour of the Mushrooms, 
w An A riijicial Maa/irnom Bed iriU sspply thii all tie j/far ramd. 
La's make Sauce with this, ace ('272). 

K OVBTEK CATCHUP. 

* 877. TaXe fine fresh Milton oj-aters; wash them in their own 
liquor, skim it, pound them in a marble mortu, to a pint of Oys- 
ters add a pint of Sherry, boil them up, and odd an ounce of sail, 
two drBchms of pounded mnce, and one of Cayenne, — let it just boil 
up again, skim it, and rub it through a ncte ; and when cold, bottle 
it, and cork it well, and seal it down. 
0/^ Sec also (317), and Obs. to (246). 
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N.B- It ia tha best mty [o pound the Suit nnd Spicoa, &e. wiik 
the Ojstp™. 

'J6f^, This Gompootion very agreeablj' hcigfatena the Havour of 

tthiM Buccii and white inailt)-diah» ; &nd if jiiu ndil & g]mm of 
brandy to it, il will keep i{oad Cm a oinaidereble time lougcr 
Ofslen are nut of Kiuon in Enghind, 

OOOBIiS AND KUSOLE OATOHUP. 



PUDDING OATonap. 

379. HiilfairinlorBraniiy,"K««»Mo//'BwA-(6S3),or "rv 
rap™" (619), or " tJuftaa," a pint of Sherry, 

An ounce of thin-pared Lemon-peel, 

Half an ounca of Maoc. 

Steep them foe fourteun daya,ihen utrain H, ami add a quiirter of 
a pint of Cnpillaire (6£»}. This will keep for years, and. mtied 
■illi melted bulter, la a delicious reliali tn rudiiings and Swrel 
disho. Bee Pudding Sauce, (2*0), and the Justice^) Orange Syrup, 
(333). 

POTATO* STAKOH. 

3S0. Peel, and wash a |ioitnd of Wl-Krown Polaloea, grate them 
on a bread-grater itito a deep dish, coiilaininij it quart of cU'nr wate. 
Btii it weTl up, and then pour it through a haic-aiere, and ieavo 
ten minut«i to settle, till the water ia quite clear: then pour off the 
walor, and put a quart of fresh water to it, alit it up, let il aeltlo, 
and repeat this till the water i> quite elear ; you will at liut hnd 
line white powder at the txittotn of tlie venel. (The crileiion i 
thii proceaa being completed, la tho purity of the water tliat comM 
from it aftar stirring it up.) Lay Ihia on a eheet of paper in a 
liove to dry, either in the aun or before the fire, and it is ready tot 
iiac, and in a well-Hopped battle wil) keep good for many months. 

If thia be well mode, half an ounce (i. a. a table^poonlVil) of It 
mixed with two table-apooniful of cold water, and etirrcd 
Soup or Sauce, juat before you take it up, fill thicken a pin 
to the conuetence of Cieam. 

CH: — This preparation much Tesemblei the " Indian Arroic , 
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and is a good nibetitiite for it i it givei a fiilnaB an the palate to 

Gravies sad Saaces at hnrdly any eipcnse, and by Bome in used ta 

thicken Melted Butter instead of Flour. 

Ab it ie perfb^Iy tuatelessB, it will not allei tlie flavour of the nin«t 

I asliCBl«Brath, &G. 

K OF THE FLOUR OF POTATOES. 

I 381. "A patent has been recent); obtuncd Bt Poru, a gold me- 
dal beBtoned, and other hononir; distinctions granted. Tor the dis- 
cOTery ajid practice, on a large xale, oT preparing boat potatoes a 
JwA flour ', B sago, a flour equal to ground rice ; Bnd a UJiotina or 
paste, of which 1 ffi. is equal to I4 /6. of rice. If ffl. of vennicelii, or, 
it ig asserted, S '&>. of ran patataes. 

' Then preparations bfo found valuable to mix with vheaten 
flour for bread, to make biscuits, pastry, pie-crusta, aad tot all aoups, 
gruels, and panada. 

** Lai^ engBgemcnls have been made for these preparations with 
the Frencii marine, and military and other hospiUIa, with the ap- 
probation of the &cu1ty. 

*■ An excellent bread, it is said, eim be mode of this ftour, at half 
the cost of wheaten bread, 

" Heat having been applied in these preparations, the articles 
irill keepunchaofffd jbr ycore, and on isanj siip, to China and back; 
rats, mice, worms, and insects, do uot infect or destroy this flour. 

■■ Simply mixed with cold water, they are in ten minutes fit for 
food, when fire and all other resource may be wanted ; and twelve 
ounces are suiEcieot fora day's sustenance, in case of necessity. 

"The Pbyucions and Surgeons in the HospitjilB, in case of great 
debility of the Stomach, have employed these preparations with ad- 
vantage. 

" The point of tbis discovery is, the cheapnessof preparation, and 
the convereion of a surplus growth of potatoes into b keeping stock, 
in an elegant, portable, mid salubrious foim." 

SAXAD OR PiqUANTE HAOCE FOR COLD HIAT, FTSH, Ac. 
382. See also (313). Pound togelhcr 
An ounce of scraped Horseradish, 
Half an ounce of Salt, 
A table-spoonfiil of made Mustard, (311], 
Four drachms of minced Escholola, 
Hoira drachm of Celery-Seed, see (363), 
And half ditto of Cayenne, see (345). 
Adding gradually a pint of Burnet, see (3391. of Tarragon Vine- 
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(U (38A)( md let it itnnd in 

ODRBY POWDER. 

383. Put the fnlloiriiig ingrodipnti in a cool oven all night — nnii 

the next mnnung pound them in il marbte niortar, tuid ruh thi^ni 

CoriindcC'Sced. ihrMoDnm s 

Kmk Plijwr, MuiUnl, and (lUiwr, rnic onncf nf eich - S 
Allipinud J L ifi' CTdMnoiM.lMlf HP aunof Dfrtcti -. A 

TboTounhlf paund and mix together, nnd keep Ihcm in a •ell' 
■topped bottle, 

Those who aro fonii of Currjr Sauces "noj «teep three ounce* M 
the fNiwder in n quart of Vinegu ui White Wiiie Tor (en dsji, wui 
will get a liquor impregnated with all the flovouj of the Pawder. 

Oi«_Thi(i rweipl «tB* an nltempt to imitate some of tlio Bc« 
Jwfkn Curry Pouider, ntecled for me hy a friend at thu India 
House; — the flavour approximnten to the Indian Powder » e»ietlj, 
the matt profound Palntitiana have pronounced it a perfect copv of 
the original Cuny Sliyf: 

The following remark wai lont to tlie Editor by an Gust Indian 
fiiend. 

" The ingredienli ivhich you have selcctod to form the Cuaar 
PoWDEK, am the Huue as are used in India, with thia dJOuroni:* 
only, that some of ihem are in a raw gtcea atalc, and are mashod 
together, and aftcrwacda dried, povdered, and ufted." — I-'or Curty 
Saue, Bee (293). 

N.B. Chiekeni, — Hobbils, — Sweetbreads, — Brea^ of Vealr- 
Veal Cutlela,— Mutton,— Lamb,— or Pork CliopH,— Lobster^ 
Turbot^aole»,-lEolB,^Oystrr»,&c. are dressed Currjj Failuim, tat 
(4tB): or gtew them In (Sa? or 2S 9), and Batoiir vilh (3(13). 

Oil.— Tbe common &ult of Curry Powder is the too groat pro- 
portion of Ca^ne (to the milder Aromatic! from which il« agipo- 
sble fluinur is derived), preventin^a sufiicient quantity of the Currr 
Poirder boing used. 

BAVOUaV 8ACIOIIT POWDER. 

381. Salt, an ounce, 

HuMard, half an ounce, 

Alllpico,' a ijunrler of an ounce, 
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BUck Peppel" erovind. and I^mon-peel ginled, or of (3*9). 
pDiuidod and sifted line, bidf an ounce e^ch, 

Ginger^ and 

Nutmeg grated, a qiiniter of an ounce each, 

Cayenne Pepper, two drachms. 

Pound them patj'ently, and pass tbem through a fine hoii-men ; 
bottle them for ose. The above articles will pound cmiei and finer 
if they are dried first in s Dutch oren' before a very gentle fire, at 
a good distance ftom it ; — i/gou pre Ihem much heal, the finejlavour 
nf Ihmn uill ba presenile evaparated, and they Kilt noon get a Mroitg, 
rank, empyreumatic tnste. 

N.B. Infused in a quart of Viaegar or Wine, they make a m- 
roury relish for Soups, Sauces, &e. 

Obi. — The Spices in a Ragaul are indispensable to give it a fla- 
vour, but not a predominant one ; — their presence should be rather 
supposed than perceived; — they are the invisible Bpirit of gooJ 
Cookery : indeed, a Cook without Spice would be as much at a lom 
as a Confectioner without Sugiir: — R happy miiture of them, and 
proportiiin to each other and t)ie other ingredients, is the " rAt/- 
d-amre- of a first-rate Cook. 

The art of oombining Spices, &c., which n>Hy be termed the 
" Hamumy of FiavBttn" no one hitherto has attempted to teach: 
and '■ Om nie if Thimdr is the only Quidc that experienced Cooks 
hate heretofore given for the BasiUance of the Novice in the (till 
now, in these pages eiqilained, and rendered, we hope, perfectly in- 
telligible to the humblest capacity) Occult Art of Coukkkt. — 
77iis ii tiefira limt Becsipls in Cuokery hires Um givn oocuroWy by 
Wbiokt or MaiSURB ! ! '. 

(See Oil. on " the Education of a Cook's Timgm, pp. S3 and 53). 

PEASE POITDEB. 

385. Pound together in a marble mortar half an ounce each of 
dried Mint and Sage, a drachm of Celery-Seed, and a quarter of a 
dnichm of Cayenne Pepper -, rub them through a fine ueve. Thi* 
gives a very savoury relish to Pease Soup, and to Water Omel, 
which, by its help, if the eater of it has not the most lively iraagi- 
nation, he may &ncy he is sip]>ir)g good Pease Soup, 

O&i A drachm of Allspice, or Black Pepper, may be pounded 

with the above as an addition, or instead of the Cayemie. 
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H0RIEKADI8B POWDEB. 

3116. The time to nmke tbis ia during Nofenibcr and December; 
slice It the thlckneu of a shillinK, and lay it lo dry yciy giadmJly 
in a Dutcti oven (a strong hent loon evapnmUn its flavour) -, when 
dry enough, pound it and bottle it. 

Oil &» Itoruraduh Fia^^r (310). 

•OUP-REBB POWOBB, OR' 

3«7. Dried Pandej, 

WinlCT Bavouiy, 

Sweet Mnijoram, 

Lemon^thj'nie, of each two ounces; 

Lemon-peel, cat lety thin and dried, an 

Sw»et Biudl, an ounco of each. 

">* &» add lo the about AajpAmos and Petiiy-Seed a draekm woL 

D17 them in a varm, but not too hot Dutch oven : when quits 
dried, pound them in b mortnr. and pnu them through a double 
hur-aeve; put them In a bottle eloitely (topped, they wiU nitain 
their ftagisnce and flavour for leveral inontba. 

N.B. ThuH Herbs are in full {>erfection in July and August (hw 
388). An infunon of the above in Vinfgar or Wine makes a good 
reliihin^ fiauce, but the flaTour t> best when made with freth- 
gathered herbi, as directed in (33G), 

Oil — This eompotltian of the line amnialie lierbs is an invaluable 
Boqiiisilion Cu the Cook in those Hasonii or situations when IVeah 
herbs cannot be hod ; nud we prefer it to the Bagodt powder (384) : 
it impr(^atc« sauce, soup, &c. with as much relish, and renders it 
agreeable lo the palate, and refreshes the gustatory norvcs, without 
■0 much risk of oiFcnding the Stomach, &c. 

■ 0IIP-8EBB AND SAVOUBY PO\7DEB 

OE (iUlKTESSKNCK OF BAOOUT. 

3BB. Take three parte of Soup-herb powder (367) to one port of 
Suvourj powder (3114), 

Oil. — This agreeable combination of the nromatic Spiee 
Herbs should be kept ready prcpnred : it vill auvc a great deal of 
time in cooking RagoOts, Stu ffings. Forcemeat-balls, Soups, Sauce*, 
&c \ kept dry, and tightly corked down, its fragrance and stroagth 
may be preserved undiminished for some time. 

N.D. Throe ounces of the above will impregnateaquart of Vim 
gar or Wioc with a very agreeable relish. 

TO DRY SWEET AND SAVOUBV BEBBB. 

380. Fur Ih /uUvuimg aaauaii uiid tuluohls lii|urmitiiin, Lh 



^r TO DEY SWELT AND SAVOUJIV HERBS. 283 

Reader is indebled to Mr. Butlhi, Hurbalist and aeedfimsn (oppn- 
ut« Heorietta Street), Covent (inrden Mnrket, of hIidti] the soverHl 
articled mav be obtained of the best quabty, at the fair Market 
Plica 

It is very important to those who are not in the conetant habit 
of attending the markets to know when llie varioua season* com- 

"Aa Vrgetaila are in the highesl stole of peifedwa, and fulleel of 
juice and flavour just before they liegiu lo flower; — the Hrst nnd 
last crop have neither the fine flavoitr, nor the periiiniG of those 
vhich are gathered in the height of the season ; that is, when the 
greater part of the crop of each species is lipe. 

<■ Take core the; are gathered on a dry day, by which nieans 
they will have a better colour when dried. Cleunee yaar Aerfs vctl 
fnm dirt and dtal i* cut otf the mats ; separate the bunches into 
Btnolier ones, and dry them by the heat of a stove, or in n Dutch 
oven bofore a common lire, in such qumitiliea at a time, Ihst the 
proceed may be speedily finished, i. f . * Sift Vn t/uici:^^ says a great 
Botanist \ — bv this means their flavonr will be best preserved i^—there 
can be no douht of the propriety of drying herbs, fire hastily by the 
aid of artificial heat, rather tlian by the heat of the sun. In the 
application of arlificiBl hent, the only caution requisite is to avoid 
biHTiing; and of this a sufficient tent is afloided by the preservation 
of the cokiur." — The common coslom is, when they are perfeDtly 
dried t« put them in Bags, and lay them in a dry place ; bot the 
best way to preserve the flavour of aromatic plants is to pick off tlia 
ItstvcB as soon as they are dried, and to pound them, and put them 
through a hair sieve, and keep them in well^fopped Bottles.-!- See 
(387). 

B*Nii: is in the best state for drying from tiie middle of August, 

and three weeks after, see (33G). 
Knoited Maiudhih, from the beginning of July, and during the 

fT^ same. 

II^B WiNiia SATOvar, the latter end of Julv,and throughout August, 

^K sea Oil. lo (336). 

^^P Bdhhkr Savoury, the latter end of July, and throughout August. 
TavKB, 

LEHON-TuyXK, 
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Ortna^-Timii,' during June and Jiiiy. 

Mint, latter end of June, ■nd during July, »ee (SSS). 

Saok, Augml and September. 

Tahrauon, June, Jul;, and August, tee (335). 

CuuviL. Maj, June, and July, tee (336). 

BuKNBT, June, Jul/, and Augnit, we {S'39). 

Pahsliv, Ma;, JuiiQ, and July, no N.B. to (234). 

PuiNU, May, June, and July. 

Euim Flowim, Ma;, June, and July. 

Ohanob Flowkkc, Ma;, June, and July. 

N.B. Herb* nicely dried ara a very acceptable mlKtilute when 
/rak ones uinuoC be gat, — but, hawatat carefully dii»l, the Bavmu 
and ftagranco of (he freth herbt are incompamblv finer. 

THE HAQAZINE OF TASTE. 

390. This is a convenient auxjiiary to the Conk — It may be m 
mnged u d pynuoidicul Eptrgn fur u DormaM in the centra of lb* 
table, or as a Travt/Jing ShjTt-CI<r>l. 

The fbUoviiig Sketch will enable any en 
of flavouring material! accarding to their own fiincy and palato, and 
we preBume, irill furnish auflideut variety tor the amusement of 
Ibe gusbitOQr nerres of a Ihoimigh-brod Grand Oovrnuad of the Gral 
magnitude (ifCUyrauaodOarfiDhaie not oompletol; consumed tha 
■ensibtlil; of hu pnlato), and coniiila of a " Saiirb-box," containing 
four eight-ouncu boltlei,-)- aiitoen four ounce, and eight twa-ouiic« 
boKlei: 



s. fj. 



i-Jolu. 



t. SMiii&aix (313, DJ3a». 
0. I^idding ruclmp (378). 
7. SsiwQ wafieriAUTtf, <if double 

«. MBitimom Cstdinp {^K, 






k. CuiT Pawdir (3OT, 



>d I had ben Ml. a Eflt. Ko. 
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N.B. The portable Maoazinb or Tastk aUudod to in page IS, 
may bo fumiihcd with n faur-ounce bottle for Ctignae, n diltn fbr 
Carofoa (£19), lui ounco bottle fui £ssaae q/'^iicAiniy'(371), and 
one of like siie for MuBhroom Catchup. 



MADE DISHES, &c. 



391. These Eiperimenta hare Briien trom my araraiOD to CM 
Mral, and my pTeTetence far what are termed Fkbncu Dishex: 
with which (bj a certain manBgement) 1 thiiik I can fiiminh my 
table ut far \.e>a expense — than la generally incurred in getting up 
B Plata Dinner. 

GBAVY OB SOUP MEATS. 

392. These I never buy, — and yet am wldom without a good - 
prornrion of what is techntcally denominated Slock. 

When, at it frequently happens, we have Ham drewed, if the 
.Toint be nbove the Weight of jeven pounds, I have it cut in half, 
and prepared in the following manner :_Firat, ensure that it hna 
been properlj soaked, scraped, and cleaned to a nicety, — then put 
it into an Earlhtn Vessel, aa near its own Edze as po8«ihle, witli juot 



$S9 TUic cook's oiucu. 

I* mueli water aa will eoier it, to which add four Onii 
of Garlic, half-B-doton EHhatota, n Bay-leaf^ a bunch of SoeM 
horlM, hnlf-a-doien C1o»l>% a few I'epporconu and Allspice i thil 
■hould be well closed, and kept rinuMruH? bIhiuI tlirce houn. It if 
then aerved with Raspings or with Gluing, tho rind liaiing flnt 
be«n taken off neatly. The liguor is ttnuned, and kept till Poultir 
of unj sort, or Meat ii boiled, when the liqunt in wliioh theji' 
hnto been dromed nhould be added to it, and boiled down &n till 
reduced to about thrvc pints : Hlien euld, it will be a highlj Hai- i 
Toured, well colnurcd Jrll},* and readj for Bauce tot all kindi at 
tbigoiti and Ilaaliea, Sec. &c. 

A FIIiLBT OF VEAL. 

SnS. Thil / dividx iolo thrm parli ; the KoAU/on It is skewered. 
viti of iUelf indicate where (he partitinn is natuml, and will pull 
asunder at you would quarter an orunge \ — Us Largent pkoe should 
be MuHcd with (317 or 318), and rolled up, ouiDjinctly skewered, 
&C. end nukes a very pretty small ftllet, — tit tquartflat Fiur will 
cither cut into Cutlets (90 or 4.1Q), or slice for a Pie,-~AndU< ThA 
Fitoo must be well lutled and dreiiiied aa a Frimniiam — which I 
do in tho following manner ; — Put the birded Veel into n stew-pan 
■u>( big enough to contain it, with as much water na will cover it j 
when it has ii'nnurMJ till delicately white, and »o lender as to be 
cut with a Spoon, it must bo taken oal of the water and set apart, 
— and it will be rendy to serve up cither with Sorrel, Tomato, Mush- 
rooms, (270 OF 37fi), or aome of the aboie-mentioned Stook — the 
Friimidiau being previously qploured with Glaiing, — if withMush- 
Tooms, they should bo first parboiled in Salt and Vinegar, and Wa- 
ter, which gives them flavour, and keeps them of a good colour. 
8IKI.0IN OF SSSF. 

394, I IditwiK dicidi thu inlii Thna ParU ; I first have it nicely 

Tht Utder Part or JUlcl, u Ihu French call it, wiU dren (when 
cut into slices) eicallenUy, either as plun Sleaks(il3), Curry (41fi). 
or it may be larded whole, and gently stewed intwo quarts of WBler 
(a Bny-!eaf, two Onions, their skins roasted brown, four Cloves, 
AUsiMce, &c. &c.) till tender, when it sliould be taken out, drained 
quite dry, and put away, — it ia tlien ready to bo used at any time 
In the following manner ; — Season and dredge it well, then put it 
into a stew-pan in wliich a piece of Butter boa been previously fried 



^^ lliBK DISHKS, &0, 2M7 

to B Bob ftoth ; when the Ment is sufficiently brown, take it out 
Btlil throw into the pan half a ilnieu middle-Bized Onions, to do a 
fine Gold Colour; that ai:comp]iBhed (during which Ihe Dredger 
should be in coostant use), add ball a pint of Stock, and a tea- 
Bpoooful ofTiUTagon Vbegitt (335), find lettho Onions stew genii; 
till nearly tender : the Beef Bhould then he ictumed to the ttew- 
pan, and the whole suSuied to nrnmer till the meat is warm through : 
care must be taken that the Onions do not break, and they sliould 
he aerved round the Beef with as much rauce as will look graceful 
ill the dish. The FUlet is likewise lery good without Ihe fiiat 
Ow'sflj ,-— in that caK you should chiip and mix up together an Es- 
chalot, some Parsiey. a few Capers, and the Yolk of a hard Egg, 
snd strew tiiem lightly over the surliice of the Beef. 

THE FAT END OF THE SIRLOIN. 

396. T'AeJ^af^i'oftheSirUNnaDdBoneashouldheput toum- 
mer in the liquor in which the Fillet was tirst stewed, and done till 
the Beef looks loose ; it should then be put away into a deep Teuel, 
and Ihe Soup Mrained over it, which coohng with the Fat upon the 
lop (thereby ercluding the nir), will keep as long as may be requir- 
ed ; — when the Soup is to be used, the fat mint be cleared from it, 
— ■ CaiTot, ranniep, a head of Celery, a Leek, and three Tnmipn, 
-cleaned and laiidtd, should he added to it, and the whole suffered 
to shnmer gently till the vegetables ore quite done, when they miint 
be Btnuned from the hquor, and the Soup served up with In^'u 
square thick pieces of toasted bread. 

Those who like a Plain Bouilli warm tbe Beef in the Soup, a!id 
8«ve it up with the Turnips and Carrots which Imd been rtmlried 
before from the Soup. A white Cabbage quartered is no bad addi- 
tion to the Garnish of Ihe Bouilli, orto the fiavour of the Soup. If 
It 19 a Dreaacd Bouilli, sliced Carrots and Button Onions should bo 
stewed ia thickened Slock, and poured oier the Meat. 
NECK OF UCTTTON. 
396. A Nvik of MaOon boned, sprinkled with dried Sage, pow- 
dered fine, or (320) seasoned, rolled, and roasted, is very gonvl, 
Tkt Bine' and Scrag make exceUent Gravy stewed down, and if 
done very gently, the Meat is not bad eating. The same herl« 
should be put to it as to other Stocks, with the addition of a Carrot -. 
this will make very good Mutton Brolh. In short, wherever there 
are Bona ar Tnmmingi to be ^C uul of any Meat that is dresaeil in 
my Kitchen, they are made to contribute towards Soup or Gravy, 
or (227), 



3U 



B cook's ORACLE. 



A HAKE. 

3^. Instend of n>n>(f»7 a Hahv (ahich at hM it hut itj feod] 
rtew it, if raunp, Plaia,— if nn Old one, Larf it. The Shoi ' ' 
Hnd Legs ahmitd he taken uff, Nnd the Back cut it into three pi 
then with H Btijr-lpaf, hnlfnddEim EKhalots, one Oninn pienxl 
with (bur Clans, ahould he Uid with a> much (-nnd vinri^ u i 
rani thciD. fbc tvcnty.l'ouT houn in a deep liiah. In tho mei 
time, the Head, Neck, Riba, liver. Heart, &e. &o, ihoiild 
browned in (Vothed Butter wellHiuoned — add half a pound of k 
Bmkmi, cut into imall piecea. s large bunch dF Ilcrba. a CDrro^ 
and a few AlUpicc.— •immer these in a quoit of water (ill it be i» 
dueed to about half the quantity, when it ihnuld he nlrainod, 
thoee porta of Ihe Hare which have been infuied in the lini 
■hauld (with the whole contenti of the diih) be added to it, and 
atowed till quite done. Tlioee who like Onioni may brown half » 
doaen, Hew them In a part of the Oravy, and djih them round the 
Flore. 

When it comei lh>m the tnhle, luppoaing >ome to be left, th* 
Meot should be taken Irom the BonoB, and with a few Forcemi 
Urtlli, the remains of the Grsiy, about a quarter of a pint of It<d 
Wine, and a proportionable quantity of water, it wilt make a 
pretty soup ;— to thoM who have no objection to Cnlchup (37B), * 
apoonfbl in the original Gmvy a an improvement, m indeed It.' 
in every made Uith, whore the Muahroom itself Is not at con 

Emty Rsgoil, in my upinion, should be dressed the day belbi 
it is wanted, that any Fat which has escaped the skimming-ipiMmi 
may with es«e be taken oil' when cold. 

CALF'S HEAD. 

39B. Takethefa'/ofone, with the skin on,, 
stew-poo, with as much water m will cover it, 
and the usual oocomponimenta of OniooB. Herbs, tte. Blc, an 
il simmer till the flesh may be separated from the bone wi 
spoon,— do so, and while still hoi, cat it into oa Inrge a liied sq 
01 the piece will admit of; — the trimmings and holf the liquor pUt^ 
hy In a tureen ; to the remoining half add a gill of White Win*, ' 
uid reduce the whole of that hn jui'* bniliag till it is again half 
consumed, when it should be poured o 
on Sorthen Vessel, surrounded with Mushroonis, while ButtM 
Dniona, small pieces of Pickled VoA. half an inch in breadth, and 
one and a hnlf in length, and the tongue in slices, and simmered til] 
the wholo is fit to sene up ; some browned Forccmcat-bolll are 4 



a knuckle of Hami i 



prettj' addition. After this comes rrom the Table, the remaiiu 
■faould he cut into small pieces, and mixed up with the trimminga 
and liquor, whicli (with a, little more u^ino), properly thickened, 
will make a very jnm J jV/«* Turtle Suup for a future occasion. 

TO HASH MUTTON, BSEF, !t<:. 

3H9. Cut the Meat into jlices, about the Ihickneas of two shillingK, 
trim off all the sinews, akin, and griatic, &c-^)nf iannlhinffhutwhal 
in lo 4sen(eii,lBy them on a plate leaAj; prepare T/atirSaact lowjma 
it in, ■£ HKCEiFT {3D3 or 401) put in the Meat, and let it nmmec 
gently till it U thoroughly warm; — do notletitBoaaiViatunUraait 
lir Meal tough and hard,* and it will 1)0, 39 JOAN CllOIilWEI.[.-f- hu 
it, a liarA. 

Obs. — SWoci fiir your Hiuk Ikote parli of lie joint lial an Itail 

Meu. — tlaahing is a mode of Cookery by no means suited to 
delicate gtomacha : unlesa the Meat, Ac. be considerably underdone 
the Srst time, a second (Ireaemg rrtuiC spoil it, for wliat is done 
Huu^i the fint time, must be done loo muoi the second. 



ft 



400. Put vrhat jfou have \e(i into a deep haeb-dish, ur t 
it, 9et this in a atew-pan of boiling w.iter ; 
id till the contents ore c|Uite warm. 



hi bcLp Iho ftnvy of YDUr huh. id which It willmaka nope 
bnt Hiw It in two. twiH writing-paper tvavd (lu cnd& and u 
ua^Bdiali. nndriied *\th^pT\aotpmni\sy-^*fit</a Ri 
axo BOHB. dHd ititd U m betiaatffu marroi^ona. Tliii ii 
chum DT imi^KT it^ 
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HAflBSD BBSr OB MVTTOH. 

40O.* One tm-epoonful nf Harvcr Snuw. ime toR-apMiiAil oT 
ToniBta Sauoo, Ihe wuic quiintityof anj nlhec Sauce; I'opper, fWt. 
Cayenne — hnlfa winc-glUM of Tort Wine, ani] n cnuple of (or oaty 
Capsicum cut fino — rail with the reniKns of Ihe Qravy of Ihe pro- 
eeiling day, of Beef or Mullon — if necesmry to thicken, sdil dm 
tM» of tho Uoat-dretlger — thii if ou will My in & good iaik, 

TO HAIH BBEF, kc. 

401. Puts pint undo half of Broth, or Water, with an ounce oT 
(337), or B large table-spoonrul of Mushroom Catchup. Inlo a atew- 
pan wtthth* Oisvy yonhavenved thai mm left from tho Boef,and 
put in a quarter ounce of onion sliced very fine, and boil it aboiit 
tan minutes ; put a Inige tablc-spoonibl of Flour into a tmn, jmt 
K(>t it with a little imtor. mix it well togclher, and then itii It into 
the hroth, nnd (pve it a boil for Sre or ten minutes, ruh It throuf;)! 
a liieve, and it Is ready to receivo [ho Dccf, &c. ; let it Bland bj- Uie 
side of the fire till the Meat is warm. 

N.B. A toB-ipooiifal of Paraley chopped is Rne as poasihle, and 
put in five minutes before it is served up, is a great addition ; — 
othon like half a Hine-glass of Port o'lne, and a dcesert-spnnnfiil of 
Cuitaot Jell J. 

See also (306), which will shaw you every vsriety of manner of 
making and flavouring the moat highly finished Ilaih Sana, and 
(399, 400, and 425). 

COLD KBAT BBOILED, WITH POACHED EQQ8. 

403. The inside of a Sirloin of Beef is best fur tliie dish, or a L% 
of Mutton. Cut tho slices of even aiul equal thickness, and broil 
and brown them carefully and iliglitly over a clear smart Hre, or In 
a Dutch onsn ; |^ve those ilico* mtist fire that are least done; — laji 
ttiom in a disb before tbc fire to keep hot, while you poach the Eggs, 
'IS directed in (S4R), and maehed Potatoes (103). 

OU. — This makes a savoury Luncheon or Supper, — hat is mo» 
rctuhing than nouriihing, unless the Meat was laider-ilone the first 

(373) for Ssuco, to which some add a few drops of Eschalot wins 
or linegar. See (3*3), or (37S), or (304), WBrmed,_or OHll Sauce 
(301). 

MRS. PHILLIPS'S IRISH STGWT. 

403. Take fi>e thick Mutton Chops, or two pounds ofl' the neck 
or loin ; two pounds of PuUttoeii, — peel them, and ciit them in 
}iaiyet ; six Dnlona, or half a pound ol' onions, — peel and eliee them 
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bIss ; first put K iHvec of Potatoes nt the botloin of your slew-pan, 
then a couple of Chops nnd some of the Onionn ; then again pota- 
l^}^ and 10 on, till the pan ia ^ite foil \ a small spoonful of whjte 
pepper, and about one and a lialf of salt, and three gills of broth or 
gravy, and two tea-spuonsful of Hushraam Catchup, cover all verr 
clone in, bo as to prevent the steim from getting out, and let them 
stew for an honr and a. half on a very slow fire. A small slice of 
ham is a great addition to this dish, Tlie Cook rill be the beat 
judge inim it is done, ss a great deal depends on the fire you have. 
N.B. Great care must be taken not to let it bum, and that it 



TO HAKE AN IRISH STEW, OR HUNTER'S PIB. 

40*. Take part ofa Neck of Mutton, cut it into chops, season it 

dozen of potatoes, boil them, mash (hem, ajid season them, butter 
your mould, and lino it with the potatoes, put in the Mutton, bake 
it for half an hour, then it will be done, cut a hole m the top, and 
add some good giavy to it 

N.B. The above is the contribution of Mr. Morrison, of th» Lcin. 
■tw Hotel, Dublin. 

1 A GOOD SCOTCH HAGGIS. 

I W6. Make the haggis-bug perfectly clean ; parboil the draught -, 
boil the liver very well, so as it will grate ; dry the meal befbre the 
fire i mince the draught and a pretty large piece of beef very imal! ; 
grate about half of the liver ^ mince plenty of the suet and Bom« 
onions unidl ; mix all these mRteriain very well together, with a, 
handful or two of the dried meal ; spread them on the table, and 
season them properly ailb salt and mixed spices ; take any of the 
«rapE of beef that are left from mincing, and sonie of the water that 
boiled the draught, andmoke about achoppin (i. e. a quart) of good 
■tock of it ; then put all the haggis meat m to the bag, and that broth 
in it-, then sew up the bag: butbeBUrotoputoutalltbe wind before 
yaa sew it quite close. Ifyou think the bag is thin, you may put it in 
a cloth. If it is a large baggis, it will lake at least two hours' boiling. 
N.B, The above ne copied tfrba/im from Mra. MiciviR, a cel4. 
Irated Caltirmian Profeuor o/'tbt CWtnniy Art, U)ho taught, andpab- 
lhludaBiiiiio/CoBlitry,aiEdutb«rgh,A.Ti. 1787, 
MINCBD C0LI.0P8. 



292 TOB cook's obaclk. 

** Take Beef, and chop and mince it very small ; to which add 
•ome salt and pepper. Put this, in its^w state, into small jars, 
and pour on the top some clarified butter. When intended for use,, 
put the clarified butter into a frying-pan, and slice some onions into 
the pan, and fry them. Add a little water to it, and then put in the 
minoed meat Stew it well, and in a few minutes it will be fit to 
serve up.** — ^The Hon. John Cocuranb*8 Seaman^a Guide^ 8vo. 
1797. Page 42. 

HABIOOT* MUTTON. 

407. Cut the best end of a Neck or Loin of Mutton, that baa 
been kept till tender, into Chops of equal thickness, one rib to each 
(** Ut bong hommei de bouche de ParW^ cut two chops to one bone, 
but it is more convenient to help when there is only one, — ^two at 
a time is too large a dose for John Bull), trim off some of the fat,, 
and the lower end of the chine bone, and scrape it clean, and lay 
them in a stew-pan, with an ounce of Butter ; set it over a tmart 
firt ; if your fire is not sharp, the Chops will be done before they 
are coloured : the intention of frying them is merely togxtje them a 
very iijht browning. 

While the Chops are browning, peel and boil a couple of dozen 
of young button Onions in about Uiree pints of water for about fifteen 
or twenty minutes, set them by, — and pour off the liquor they were 
boiled in into the stew-pan with the Chops : if that is not sufiSciont to 
cover them, add as much boiling water as will ; remove the scum as- 
it rises, and be careful they are not stewed too fad or too mtcch^-..-»o 
take out one of them with a fish-slice, and try it : when they are 
tender, which will be in about an hour and a half, then pass the 
gravy through a sieve into a basin, set it in the open air that it may 
get cold, you may then easily and completely skim off the £it, — in. 
the mean time set the meat and vegetables by the fire to keep hot,, 
and pour some boiling water over the button Onions to warm them. 
Have about six ounces of Carrots, and eight ounces of Turnips,, 
peeled and cut into slices, or shaped into Balls about as big as a 
Nutm^, boil the Carrots about half an hour — ^the Turnips about a 
quarter of an hour, and put them on a sieve to drain, and then put 
them round the Dish the last thing. 

Thicken the Gravy by putting an ounce of Butter into a stew- 
pan ; when it is melted, stir in as much Flour as will stiffen it ; pour 
the gravy to it by degrees, stir together till it boils ; strain it through 
« fine sieve or tamis into a stew-pan, put in the Carrots and Tu^ 

* Probably « contraction of " Haut ttagoAL" 



I &c. 
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t mirm, and let it eimmci gontly nhlle j'ou dish up the 
Htteat; lay the chop? round nrliah, put the vegptabU<siiitlie middle, 
"wd pour the tliickcaed gravy orcr. Some put in Capera, &c., 
lanced Gherkina, &c. 

— RuMT-GTEAKB, Vba!. CtTtBTB, and Beki^taiih, make et 
^'«ellcnt dishca dressed in the like manaer. 



CB. Put the Chop* into a itow-pan with cold water enough lo 

:r them, and an Onion,^ — uriien it is coming to a hoil, aUm it, 

pan close, and set it oner a verg slum firs till the Chops 

- — if they have been kept a proper time, they will take 

il three qoarten of an hour"" wry pnrffc tmrntring. Sand up 

3S with them (ISA) ; they may be boiled with the cljops, skim 

d Ihen send sli up in a deep dieh, with the Broth iliey were 



\ ittBwea ir 

_7^ Broth will mtike an Ecoa 
I Mier, wholeEorae and eamfortablc mea 



it one, and t!ie Meal « 



I «Ter with the volk of an egg. 
K^Brmnba and dried parvlev, 0[ 
"■ " "5,1. e. GriU, i.'«. Bi 



DER OF LAMB GRII>I>ED. 

checkeiB about an inch equiire, n 



r and salt il, strew it with broml- 

herba, or (UBi). or (387), ami 

>ver B dear Grc, or put it in a 

own ; nod up some gravy with 

and water well mixed together 

an ounce of freah butter, a table-tpoonfijl of mushroom or wal- 

catchup, and the juice of half a lemon. See also Grill Sauce 

[»1). 

N.B — BreBsts of Lamb are often done in the same wBy,Bnd with 

Huahroom or Mutton Sauce (211), * 

I>AKB'S FRY. 

410. Fry it plain, or dip it in an egg well beaten on a plate, and 
•trew some fine stale bread-crumbs over it ; garnish with crisp pars- 
iey(277). For sauce, (301, 309, or 303). 

I SHIN OP BEEF* STE^TED. 

411. Deure the butcher to EBi> the bone into tbieo or four pieces. 



I 
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put it into ■ (teir-prtn, ind jiwt coicr il with cold w. 

■inmen, ikim it clean, — then put in > bunitiB of Svent Hei1», a 

largu Onion, s liiwd of Celery, a ioiea herrioi of Black Pepper, nnd 

the uime of Allspice : slew very gently over > slow fire till tha 

Hcitt i> tender, — thii will lake from about three houn and d hulf ' 

to four and a half. 

Take three CHrrotii. peel and cul them into imnll wiUBre* ; peel 
and cut ready in Bmall equorca a couple of Turriipi, with a o 
nTdonen ofimatl youn^; round lilvcr Buttnn Onions: boil thei 
tender, — (he Tumipa and Onlonn will l» enoagh in about 6 
minutm, — the Coiroti will require about twke lu long, — dmin then 

*r- 

Wlien the Beef ia quite tender, lake it nut caiefiilly wilh a ilicei, 
and put il on adiihwhile yoatiicltna pM a<id a ial/q^lhOhAvv : 
lo do thi^ mix threetablo-apoonsfulof Aourwitha toa-cupTul of the 
beef liquor I to make 8<iuf of the rent of II, tee {S)5)*, itir thia 
tlioroughiy together till it hoila, skini off the Fat, rtrain it through 
a liere, and put your regetablea in to warm ; — Seatm with pepper, 
Bilt, and a wine-glflai of Mu«hroom Catchup (37a), or Port wine, oi 
both, and pour it over the Beef. 

Send up Wow- Wow Sauee (286) in a boat. 

N^ Or, instead nf eending up the Beef whole, t 

into liandjsome pieces fit to help at table, and lay it in the middl* 
of the diah, with the Vegelabla and Sauce (which if you flavoui 
with (a«3). you may call " Baal- Cuanv '■) round il. A Lwi oi 
MinTDN ia eicetlent drened the >ame way, — equal to ** le Giffot da 
Kpt /iturti," to tamouB in the Freach kitchen. 

06f — Thia Sraw has eTcrj claim to the attention of the Ralmal 
Bpiemt, being one of thoae in which " l'a(;uALiTr," " NoltiuiH- 
ISMS," are moat happily comhinfd,~und 
you get halfaOalloD of excellent Bboth into the ba^o. 

We advise the Miatreea of the table to call it " Riouur BKar," 
— thia will enaure ita being eaten with unanimous applo-uae ; the 
homely appellation of SUn of Beef lUwid, is enough to give' your 
a locked jaw. 

tor. wlion till Jndgni«»l'l "mIi, Iho Prtjnd 

' who thought the 




H^^ MADE DISHES, &C. 2^5 

■Thus, they leilion Turtle and Putith to be " ^venlg-f/me prr 
.Amt" mora inviting than Mock Turtle and Good Mall Liquor- 
however bud the former may he, and however good the Inttetj—we 
wiih these folks could be made to understand, that the Soup for 
each, and oil the actum panimenta, ace precitely the same ; — there 
is (his only difference, the former ia oommonly made with a 
» STARVED TURTLE" (hso Notei to 2-2S), the latter with n 
TATTED CALF." Bee {223, SS3, and 2S4). 

The scarcity of tolerably good godke ciasefl Ut be aurprisiug^iirhni 
ve reflect how much more astoniching is the ignorance of tnoM of 
those who asaume the chaiacter of Scientific Qovjimindr,* to ex- 
tremeij ignorant of the affein of the Mouth," — they seem haidly 
to "htim: a Shtep'i itad from a Carrol,'' and their leal petenootis 
to be profound PalaticiBui, are at niDdetale aa the wiue-merchanfi 
cUBtomer, whose sagacity in the selection of liquors was only to ei- 
qoiuta, that he knew that Port wine w>is black, and that if hediank 

» enough of it, it would make him dnuik. 
BRISKET OF BEEF STEWED. 
' 412. This is prepared in exactly the same wav as " Soup and 
BfUli." See {5, 215,01*11). 



HARICOT OF BEEF. 



413, A stewed brisket cut in slices, and sent up with the same 
Sauce of roots, &c, as we hiive directed for haricot of mutton (407). 
<t excellent dish, of very modenile eipense. 

SAVOURY SALT BEEF BAKED. 

' -iU. The Tongue Side of a round of Beef is the best bit for this 
if it weighs fifteen pounds, let it hang two nr three days: 
Iben take three ounces of Salpetre, one ounce of coane Sugsr, a 
quarter of an ounce of Black Pepper, and the Bme of Allspice 
^•omeaddaquaiterafanounL-eof Ginger, or 384), and some minced 
Eweet and savoury Herbs (387), and three quarten of a pound of 
common Salt ; incorporate these ingredients by pounding them to- 

JoaguA, H tluihe canld iwallow hifl pottBfie Braiding hot l jro. 1 m^elT have 

WUH ut the tabln of Oia jrfral, whem tbo Cplinsn 
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gather in a mortar ; then take the bone out, and rub th^ Meat well 
with the above mixture, turning it and rubbing it every day for a 
fortnight. 

When you dress it, put it into s pan with a quart of water; 
oover the meat with about three poimds of mutton suet* shredded 
rather thick, and an onion or two minced small ; cover the whole 
with a flower crust to tho top or brim of the pan, and let it be baked 
in a moderate-heated oven for about six hours (or, just cover it with 
water, and let it stew very gently for about five hours, and when 
you send it to table, cover the top of it with finely chopped Par^ 
•ley). If the Beef weighs more, put a proportional addition of all 
the ingredients. ^ 

The Gravy you will find a strong Cotuommi^ excellent for Sauce 
Or Soup, or making Soy, or Browning, see (283), and being impreg- 
nated with Salt, will keep several days. 

ThU Joint thould not be cut till it is Cold^ — and then with a sharp 
knife, to prevent waste, and keep it even and comely to the eye. 

06*.— .This is a most ejccellcnt way of preparing and dressing Beef 
(419), — and a envoury dish for Sandtoidieiy &c In moderate wea- 
ther it will keep good for a fortnight after it is dressed : it is one of 
the most economical and elegant articles of ready-dressed keeping 
provisions ; deserving the particular attention of those families who 
frequently have Accidental Customers dropping in at Luncheon or 
Supper — to whom we recommend Morrison's Provisions, No. 3, 
Charlotte Row, Mansion House. 

OURRIE8. 

415. (See also 225). Cut Fowls or Rabbits into joints, and wash 
them clean : — ^put two ounces of Butter into a stew-pan ; when it is 
melted, put in the meat, and two middling-sized Onions sliced, let 
them be over a smart fire till they are of a light brown, then put in 
half a pint of Broth ; let it simmer twenty minutes. 

Put in a basin one or two table-spoonsful of Curry Powder 
(383), a tea-spoonful of Flour, and a tea-spoonful of Salt ; mix it 
smooth with a little cold water, put it into the stew-pan, and shake 
it well about till it boils ; let it simmer twenty minutes longer ; then 
take out the Meat — and rub the Sauce through a tamis or sieve — 
add to it two table-spoonsful of cream or milk, give it a boU up- 
then pour it into a dish, lay the meat over it — send up the Rice in 
a separate dish. 

• 

* This suet is not to be wasted,— when it comes from tho oven take ont the 
Beef, and straii\ the contents of the pan through a siere,— let it stand till it is 
oold^— then clarify the fat as directed la (03), and it will do for Frying dec. 
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Obi — C™it¥ IB niaao also with Sii-cciii-Bodi^Brfait «f Veal— 
Feal Cntlrls — Lamh—Mutbm or Pork Chiga — LcbtUr—Tarbal— 
Siies — EfU^O<,ilera,&t:, — prepared Bsabote, or enveJoped in (299). 

Oil — This is a very savourv and economiffil disii, and a valuable 
VHiietj at a moderato table. 'See Wow-Wow Sauce (2BE), 

ANOTHER RECEIPT FOR A CUBBY. 

Rnodptfor BoSing the Rise. 
415." Take half a pound of Hice well washed, boil two quart* of 
Water, put in the Rice and moko it boil twelve miuuteg if IndiMn 
Rice, and fourteen if any other Rice. Ouc minute before you IbIw 
it up, throw in a table-ipooaful of Salt — pour through a colander, 
and drain all the water — then tay a, napkin in a pan, and shoot the 
Rice on it lightly out of the colander. Turn up the comer of the 
napkin sotlly over the Rico, nhicti will draw the moiature out of it, 
and then shake it lightly out of the cloth into the dish. Tlirough 
all thia process it must not be spooned or hajidled. 

ReaiptfoT maiiaff tAe Cttrry. 

Cut a good Fowl up, skin it or not as you please, fry it nicely 
brown — slice two or three onions, and fry them ; put the fried fowl 
nnd onions into a stew-pan with a table-spoonful of Curry Powder 
—-cover it with water or Veal Graty — one clove of Garlic ; let it 
Mew stow for one hour, or till very tender ; have ready, mixed in 
two or three spoonsful of good Cream, one tea-spoonful of Flour, 
twoouncGsof Butter, Juice of a Lemon,some Bolt ; alter tho Cream 
is in, it must only have one boil up, nut to stew. Any spice may 
be added if the Curry Powder is not highly seasoned. With Chicken, 
Babbit, or Fish, obsene the same rule. 

Any White Me.it makes the beat curry. 

STEWED RnMP'BTEAXB. 

116. The Steaks must be a little thicker than for broiling^ef 
Ihem beaUOit lamt tkwkntas, or some wili he done too littlo, and 
others too much. 

Put an ounce of Butter into a stew-pan, with two Onions-, when 
the Butter is melted, hiy in the Rump-BteakB, let them stand over 
a slow fire for live minutes, then turn them, and let the otlierndeof 
(hem iry five nramtCB longer. Have ready boiled a pint of Button 
Onions i they will take from half an lioui loan hour; put the liquor 
tht; were boiled in to the Steiks ; if there h not enoug)> of it to 
cover them, add hroth or boiling water, to make up enough forthat 
purpose, with a doieu corns of Black Pepper imd a little Salt, and 
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lot Uiem ■imniM laj gently tot about u hour 
Btrain off ■! much of the liquor (tbaul a pini 
think will makd the lauce. 

Put two ouncei of Butter into ■ iteir-pan ; when it is 
■lir in u much Hour m will inak« it into & vtifT putr ; ii 
UierelD ■ Isblr^poonful of Claiet, at Port vine, the wine oTMuah- 
room Catchall (375), half a tea-spoonful of Salt, and a quartet of a 
1«a-apoonful of ground Black Pepper; add the liquor hj d^retVf 
let it boil up for fifteen minutes ; «kini it 
the Sleaka vitli the Oniona round (}ie diih, and pour the Oraf} 

V»irCuTLETii or MuTTON'-CHorR ma; be done the ume mj, 
or aa Veal OlivM (436). 

'I'hJB ia gsnerallx a wcond-coutM diah, and it usually mado toa 
rich, — and onl; lit to re-eicitu on Appetite alreaxl]' satiated. Our 
mdeavout it to combine agreeable uToutinem with aiibManttBl 
nouriihment ; those who wtah to enrich our Receipt, may eaail^at 
Jlushrooma,— W ine, — AnchiTy, — Cuyenne, — B»y-leB»es, &c 

Ola. — ttiDir-fiTiAKH are in the best condition (Void Michaslmaii 
to Ladf-daji. Toenaure their belni; tender ^'h lb BttcSer Umer 
/our doyt" ikWkw ^ytnip mii/ar litm, 

BBOILED HUMP-STKAK WITH ONION GRAVY. 

417. (See also 366). 
Peel and alica two large Onion*, put thrm into a quart Ktew- 

pon, with two tablfr-ipoonaful of water ; carer the itew-pan cloau^ 
and wt it on a alow fire till the water hsi boiled bwb}', and tiM 
Onions have gat a little bruwncd, — then add half a pint of good 
Broth.' and boil the Onion* till thejr are tender ; strain the Bradl 
froDi them, and chop them very fine, and aeawn it with Muahroon 
Catchup, pepper, and salt ; put the Onion into it, and let it boil 
genti)' for five minulo. pour it into the ~ ~ 
Broiled Rump-Stuak. If initead of Broth you uw good Beef Grai J, 
it vill be superlative, 

*■' Sleieal CtB.-unbrr[\3i)iaBiioCi\cragreeRhleiiteom 
RumpSltala. 

ALAHODE BESr, OB VBAI.. 

418. IntbetSO volumciancooliet? wcpatimtljpioneeredthrongh^ 
encountered the tremendous labout and eipenne of pro* 

rjtigthe Receipts of our predeceieDTay — and set about recording^caA 
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te«»lt» of oni own eiperimenU. — we could not find jne Receipt that 
approiinwled to any thing like an aocurata deacription of the way 
in which thii eicellent dinh !■ actuiillx drested in the beat Alamode 
Beef Shops, from whence, of coune, it waa impoisible to obtain anj 
information ; — hoirayer, after all, the whole of the secret seems to 
be the thickening Hie gravy of Beef that haa been wry ilowly » 
stewed, and flavouring it with Bay-leaves and Allspice. 

T^e about eleTeo pound* of the Mouse Buttock,— oc Clod of 
Beef,— or a Blade-Bone, — or the Slio king-piece, or the like weight 
of the Breast of Veal ;— cut it into pieces of three or four ounce* 
eiach 1 put three ot four ounces of Beef drippings, and mince a 
couple of large Onions, and put them mto B large deep rtew-pan ; 
as soon as it is quite hot, flour the Meat, put it into the stew-pan, 
keepstiiringit with a wooden spoon; when it ha* been on about ten 
minutes, dredgo it with flour, and keep doing so till jou have stirred 
in as much as jou think will thicken it ; then cover it with boiling 
water (it will lake alwut a gallon), adding it by degrees, and stir- 
Ting ic together ; skim it when it boils, and then put in one 
drachm of ground Black Pepper, two of Allspice, and two Eay- 
liates ; set the pan by the side of the Are, or at a distance over it. 
and lei it stew trry s(ok^ for about three houni ; when you find the 
meat sufliciently tender, put it into n tureen, and it is ready for 
table. 
It is customary to send up with it a nice Salad ; see (313). 
•,• To tht oion many Cooh add Cauttiasosa ; hat at thea an 
almoit abcayi dewyedy and ofltn o/deiderioia qaalHy, lity an Ittter 
1,/t ant, — and indetd t!ie BitT-LiAvaa damt At xamtpruhiiiliau. 

06].— Here i> a savoury and substantial meal, almost as cheap 
M the EGO-BaoTHoflhe Miser,— who fed his Valet with the water 
in which hi* Egg was boiled,— or lu the " Pntagi A la Pierre, i la 
** Siildat"-f mentioned by Giles Rose, in the 4th page of his dedica- 
tiou of the " ranrECT school or instbiictidn ran ths orricEHH or. 
TIM MOUTH," IBmo. London, 16fl2. " Two Soldiers were minded 
to have a Soup ; the first of them coming into a house, and asking 

* ■■ It mml tieallQWod Id ihiih fientlj for laTflnd binin» inacccMible lo ihi. 
sinlHimt air, and onlhe BV(-a ondbcru'veHlwheAL Dfchamiil In tharumBAur 
mAar* jLftfT hnrin^ \n\UA Etu-Lffn !la«wn *<iiilaU»n« anH l>i* .1la>..l..ll.... ^f 



t >" (Tut III Snipa,-t»aan«oftheb«Iof pr 
biba BsB|llll>IIil>kudiaBoldIiir.' EitnUw 

Urt Fren^ in Hi bu^Ui dT Coaksryr Tlia Eoflliih 
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Ibr all things necessary for the making of one, was as soon told that 
he could have none of those things there, whereupon he went 
away ; — ^the other, coming in with a Stone in his knapsack, asked 
only for a pot to boil his stone in, that he might make a dish of 
broth of it for his supper, which was quickly granted him ; wheo 
the stone had boiled a little while, he asked for a small piece of 
Meat or Bacon, and a few Herbs and Roots, &c. just merely to 
give it a bit of a flavour ; till, by little and little, he got all things 
requisite, and so made an excellent Poltage of his stone/ * S ee 
06f.to(411). 

#. d. 

Onions, PepMr, Allspice, and BA7-leaTes,«..«.0 3 

Made Eight Qaarts,......^3 11 

4, e. Sixpence per Quart* 

TO POT BEEF, VEAIi| 6AME| OR POULTftY, 6ui. 

419. Take three pounds of lean Gravy Beef, rub it well with an 
ounce of Saltpetre, and then a handful of common Salt ; let it lie 
in Salt for a couple of days, rubbing it well each day ; then put it 
into an earthen pan, or stone jar that will just hold it ; cover it 
with the skin and fat that you cut off, and pour in half a pint of 
water ; cover it close with paste, and set it in a very slow oven for 
about four hours; or prepare it as directed in (414). 

When it comes from the Oven, dmin the gravy from it into a 
basin ; pick out the gristles and the skins ; mince it fine ; moisten 
it with a little of the gravy you poured from the Meat, which is a 
. very strong Consomme, (but rather salt), and it will make excellent 
Pease Soup, or Browning (see 283) ; pound the Meat patiently and 
thoroughly in a mortar with some fresh Butter,* till it is a fine 
paste (to make Potted Meat smooth there is nothing equal to plen- 
ty of Elbow-grease) — seasoning it (by degrees as you are batting 
it) with a little Black Pepper and Allspice, — or Cloves pounded, or 
Mace, or grated Nutmeg. 

Put it in pots, press it down as close as possible, and cover it a 
quarter of an inch thick with Clarified Butter ; to prepare which 
see receipt (231), and if you wish to preserve it a long time, over 
that tie a Bladder. Keep it in a dry place. 

Obs. — You may mince a little Ham or Bacon, — or an Anchovy, 
—Sweet oV Savoury Herbs, — or an Eschalot, and a little Tanar 

♦ The less Grary or butter, and the more heatino, the better will be your Pot- 
ted Beef, if you wiBh it to keep ;— if for immediate eating, you may nut in a lai^er 
proportion of grary or butter, as the meat will pound easier, and look and taste 
more mellow. 
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jon, Chervil, or Bumct,&ix, and pound tliem with the Meat, with 
a glass of Wme, or some Muatnid, or Porcement (313, OT 3^0 and 
3iO, &e.); if you wiah to hare it Dnilisk savoury, add Ragout 
Pautder (38*), Ctin-y Poader (3B3), or Zflrf {229), aod moiBlen it 
with JWasAracm CatrAap (375), or Esiemx if Anchovy, (371), or 
Tbielitn ofAUtpio! (35G), or Easaia o/Tariie (234). 



420. It ia a rerj agreeable and economical way of using the re- 
mains of Game or Poultry, or a large joint of either roasted or boiled 
Beef, Veal, Hiun, or Totigue, &c. to minea it with some of the Fal 
(or moisten it with a little Butl£r, or 371, &c), and beat it in a 
mortar with the seasoning, &c., as in the former Receipt, 

When either tho Titti or Sltntiaeh are extremely feeble, eapecial 
care must he taken to hiep Meal HUilu tnd^r before it is cooked _ 
or call in the aid of those eicellent helps to bad teeth, the Pedlli 
ani Mortar. And see (II, 19, 86, SO, 174, 177 ; from 1112 to 32G, 
418, iSe — and especially 419). Or drcsa in the usual way what- 
ever is best liked, — mince it, put it into a mortar, and pound it with 
a little Broth or mellcd Butter,— Vegetablo,_[Ierh,_Spiee,— 
Zest (229), aic, according to the taste, &c. of the Eater. The busi- 
ness at the Stomach is tlius very nmlerially facilitated. 

" Flesh in small qunjititiea, bruised to a pulp, may bo vary ad- 
vantageoubly used in fevers attended with debility." — Darwin's 
Zfmomia, \-ol. ii p. 40O. 

Mmchg or Poioidmg Meat Baveth the grinding of the Teeth ; and 
therefore (no douht) is more nourishing, eapeciaQy in Age,^ — or to 
them that have weak teeth; but butterisnot proper for wrak bodies, 
— and therefore moisten it in pounding with a little Claret wine, 
and a very little Cinnamon or Nutmeg." — Lard Bjcon ; NatunU 
Huliiry, Century I. 54. 

Oba — Meat that has been Joi.'ei down for Grariea, &c. Bee ( 1 ll'J 
and 227), (which has heretofore been considered tho penjuiaitE of 
the Cat) and is completely drained of all its succulence, bent in 
a mortM with Salt and a little ground BUck Pepper and Aihipicp, 
as directed in the foregoing Receipt, and it will make as good Put- 
ted Beef as Meat that has been baked till its moisture ii entuily 
cstracted, which it must be, or it will not keep two days. 

^Isx Meat thrtt hns not been previously salted, will not ket'ii 

*o long as that which has. 

SANDWICnES, 
V431. Properly prepared, are an elegant and couv«nient LuVLtWi^ 



I 
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«T Supper, — but haie gnt out of Puhion — from the bod manner in 
which thtj are comtnonlj made; to cut the bread nanlljwitha 
(harp knife leema to be coniidcred the onl}' ewential, and the lining 
ii compmed af inf ofthl oddi and endt_Ihat cannot be Knt to table 
in any other form. 

Whatever is luied murt be eareftilly trimmed from oTery bit of 

Bkin, Gristle, &e and nothing introduced htit what jou are abw- 

lulelr certain will be aceepbtble to the Mouth. 

MATBR1AL8 FOE MAKING SANDWICHES. 



MlU, «- KTMud Tuniui. 1 CurTT-PDwdiT, Znl, Vliiitard, tnnr, 

Anctisn i37auax^l. | anaSiilt.uaiullailucculofiiir;. 

MGAT OAKBB. 

423. If you tiave any cold Meat, Game, or Poultry (if under- 
done, all the botl«t), mince it flue, nith • little &t bacon or ham, 
or an anclioiy ; leown it with a 1itt!e pepper and aolt ; mix well, 
and mnke it into nnall cakes three inchoa long, half aa wide, and 
half an inch thick : fry IheM a light brown, and serve them with 
good gra>y, or put it into a loould, and boil or bake it. 

N.D. Bread-erumbi, hard yolks of Eggs, Onions, Bweet Herba, 
Savoury Spioet, Zest, ot Cutry-Powder, or any of the Foicemtati, 
See(315lo32S). 

Fieu CtKiu (or Muiffre Oayi, may bo made in liko manner. 



" ^^ ^ 1 



Ihs BccC K mil;, quunls vttli lb. Cibli^o?' 

194 For thii, ai for ■ Hush, Klect those parte of the joint that 

bare been least done: — it is generally made with elicesofcflld boiled 

salted Beef, sprinkled withaliMlePeppor,and jurt lightly browned 

' it of Bntler in a frying-pan : i/il itfrird too mvci if m& k 

lard. 

Boil a Cabbage, squecie it quite dry, and chop it small ; take the 
Beef out of the frying-pan, and lay the Cabbage Id it ; iprinlEle a 
little pepper and salt ocer it ; keep the pan moving over the lira 
dnutee ; lay the Cabbage in the middle of b ~ ~ 



SASHED BEEF, AND no>ST BEEP BONES filtOlLED. 

425. To hash Baet see Receipt {S9B, Ice, and iOS). 

The best nai^ to <>aBh ie the Fillet or Inaide of Or. Sirloin. lad 
the good haiuewife will always endeai'our tq, preserve it entire for 
ttii« putpnue. See Ola. to (21), and Hock Hare (67). 

Boaal Beef Bones JiimiBh a Tery reliahing Luncheon or Supper, 
prepared in the folloiring maimsr, with Poached Eggg (.H8), or 
Fried E©!e (551), or Mashed Polatoe* (l(t2), hb accompaniioenti. 

Diride the Bonos, leaiing good pickings of meat on each ; — scon 
them in iquareiL pour a little melted butter on them, and sprinkle 
them with pepper and salt; put them on a diah; »et them ink 
Dutch OmN for half or three quarters of an hour, according to the 
thickness of the meat ; keep tnming them till they are qnile hot 
and brown ; — or hroil them on the gridiron. Brawn them, but dm'l 
iun ihtm blaek. For Sauce (301, 2, 3). 

OX-CHEEK STEWED. 

436, Prepare thie the day before it is to be eaten ; clean it, and 
put it into leA water just warm ; let it lie three or four hours, then 
put it into cold water, and let it aoak all night ; next day wipe it 
dean, put it into a itew-pan, and just cover it with water -, — skim it 
well when it is coming to a boil, then put two whole Onions, stick 
two or three Clovea into each, three tumipa quartered, a couple of 
CaiTota sliced, two Bay-leaves, and tnenty-fourconui of Allspice, a 
head of Celery, and a bundle of Sweet Herbs, pepper, and salt ; to 
these, those who are for a " Aairf ffoiiC' may add Cayenne and Garlic, 
in such proportions as tlie palate that requires them may desire. 

Let it stew gently till perfectly tender, t. e. abont three hours ; 
then take out the Cheek, diride it into handsome pieces, St (o help 
at table ; skim, and stnin the graiy ; melt an ounce and a half of 
butter in a stew-pan ; stir into it as much flour as it will take up ; 
mix with it by degrees a pint and a half of the graiy ; add to it a 
table-spoonfiil of Basil, Tampon, or Elder vinegar, or the like 
quantity of Mushroom or Walnut Catchup, or Cavice, or Tort wine, 
■nd give it a boil. 

Serve up in a soup or ragoAt-disIi ; or make it into Barley Broth, 
(l!)3), 

Oli$ — This is a very economical, nourishing, and savoury roeal. 
See Oe-Cbmmk Soot, (SIG), and Calfs Head Hathtd, (438). 

OX.TAIIiB STEWED. 

427. Divide them into jsinti \ wash Ihem ; parboil than ; set 

then *Hi to stew in just mtra esoa^ to cover them, — and dteia 



304 THB cook's ORACLE. 

them in the same manner as we have directed hi (453), Stewed 
Giblets, for which they are an excellent substitute. 
N.B. See Ox-Tail Soup, (217). 

POTTEl> HAM, OR TONOUB. 

428. Cut a poimd of the lean of cold boiled Ham or Tongue, and 
pound it in a mortar with a quarter of a pound of the fat, or with 
fresh butter (in the proportion of about two ounces to a pound), till 
it is a fine paste (some season it by degi'ees with a little pounded 
mace or allspice) ; put it close down in pots for that purpose, and 
cover it with Clarified Butter, (231), a quarter of an inch thick ; let 
it stand one night in a cool place. Send it up in the pot, or cut out 
in thin slices. See Obs, on (419). 

HASHED VBAL. 

429. Prepare it as directed in (399) \ and to make sauce to warm 
Veal, see (306). 

HA8HBD OR MZNOBD VBAL. 

430. To make a Hash* cut the Meat into slices ; — ^to prepare 
MiNCBO Veal, mince it as fine as possible (do not chop it) ; put it 
into a stew-pan with a few spoonsful of Veal or Mutton Broth, or 
make some with the Bones and Trimmings, as ordered for Veal 
Cutlets (see 90, or 306), a little Lemon-peel minced fine, a spoonful 
of milk or cream ; thicken with butter and flour, and season it with 
salt, a table-spoonful of Lemon pickle, or Basil wine, (336), &c. or 
a pinch of Curry powder. 

*** If you. have no Cream^ beat up the yolks of a couple ofEgge tciih 
a liUle milk : line the dish with sippets of lightly toasted bread, 

Obs. — Minced Veal makes a very pretty dish, put into scollop- 
shells, and bread-crumbed over, and sprinkled with a little butter, 
and browned in a Dutch Oven, or a cheese-toaster. 

TO MAKE AN EXCELLENT RAGOUT OF COLD VEAL. 

431. Either a Neck, — Loin, — or Fillet of Veal, will furnish this 
excellent Ragout with a very little expense or trouble. 

Cut the Veal into handsome cutlets ; put a piece of butter oi* 
clean dripping into a frying-pan ; as soon as it is hot, flour and fry 
the veal of a light brown : take it out, and if you have no gravy 
ready, make some as directed in the note to (433) ; or put a pint 
of boiling water into the frying-pan, give it a boil up for a minute, 
and strain it into a basin while you make some thickening in the 
« See Receipt to Hash Mutton, (305 and 306, and 389^ 
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IsHowing muiner : — Put D.bout an onnce nfbQtter into a itev-pan ; 
as BOOH u it melts, mil mtli it m much Hour aa will dry it up -, stir 
it o>er the fire for a fen minutea, and gradually add to it the giavy 
yoa made in the frjing-pan ; let them simmer together for ten mi- 
nutes (till thotoughly incorporated) ; season it with pepper, salt, ■ 
little mace, and a winc-glBssiul of mushrooni catchup or wine ; strain 
it through a tamis to the meat, and itrai i>eri/ gentlj^ till the meat ii 
thoroughly warmed. If you have any ready-boiled Bacon, cut it in 
slices, and put it in to warm with the MeaC,or (4f3 or 111). 
Veal Cutlets, see (30), &c. 

BREAST or VEAIi BTEVTHD. 

13S. A breast of Veal etewed till quite lender, and nmothered 
with Onion sauce, is an excellent disb ; or in the giavy ordered in 
the Nule to (133). 

BHEAST OF VEAI. BAGOVT. 

433. Take off the under bone, and cut the breast in half, length- 
ways; divide it into pieces, about four inches loog, by two inch«i 
wide, i. s, in handsome pieces, not too large to help at once : — put 
about two ounces of Butter into a ^ying-pan, and iry the Veal tilt 
it is a light brown,* then put it into a stew-pan with Teal broth, — 
or OS much boiling water as will cover it, a bundle of sneet marjo- 
ram, common or lemon-thyme, and paisley, with four cloves, or n 
couple of blades of pounded mace, three young onions, or one uld 
one, a roll of lemon-peel, a doien corns of allspice bruised, and a 
tea-spoonful of salt; ixner it close, and let it all simmer vtry geully 
till the veal istender, i.r, for about an hour and a halt^ — If it is very 
thick, two hours ; then strain off as much (about a quart) of thf 
gravy, as you think you will want, into a basin ; set Ihe stew-paii, 
with the meat, lk.c. in it, by the fire ta keep hot To ItH^xn the Orarii 
you have taken out, pat an ounce and a half of butter into n demi 
stew-pan ; when it is melted, stir in as much flour as it nill take ; 
add the giary by d^rees ; season it with salt ; let it boll ten mi- 
nutes ; skim it well, and season it with two lable^poonsfiil oCwhiti.' 
wine, one of mushroom catchup, ajiii same of lemon-jiuco ; gin it 

* SomB CQQks make liifl OraT^ Ac. in Ihe rollDvinir insaiiQT^ — SUco a lor^rfl 
Onion i frviIlinJVD; drain oil &t frDIU it. and pnt it into a Btew-pSD wltli ii 
bujch of Sweet UerLiSi a caupJe ardoKb burrl«i or Allipic^ avBB o( Brack PtiJ- 

bSffiepUyiorliBlfiiu lld'nr; then HnUn It Ihronrii jrtnysiivm Ibe VmLhiJ 



I 
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OR, 

iZ4. Bg Ictepmf Om Meal ichaU, fou irUI better iikhtvc the MB- 
cutencB of it 

Put the Vcnl into a>loir-paii, with twn nuncet or butter and 
Khole oalonB (luch aa *«gh »bout two ouniws cnch) ; put it on 
fire, and by it about five minutes; then cover it with boiling wntMv 
Hhpti It boiU, akim it : then put in two inuiU blsdea of mBco^a 
diuten hUdea of alltpico, the nme nfblnck pepper \ cova 
■nd let it (ininitif ((enll)' (br an hout anj B half; then 
niiuih of tho gravy bi you think you mil wnntintu a buin 
dew-pan by the Are to keep hoi. To lAktm il, put on nun 
hnlf of butler into a derui Hew- pan ; when it is melted, Mir i 
much flour as it will take \ odd the gravy by iegne*; union it' 
•alt. und when It boila it is r«ndy. Tut tlie Veal on a diih, 
■train the gravy through a fine aJevo over it. 

(M>_FDrcameat Balls, see (SIR), &c. ; Truffles, Morells, Miub- 
momi, and Ourry powder, dc. ara Bometintpa addcil ; and ItaghaM 
of Bacon or Ham, (443 and 444). or Priul Fork Sauaagn. 

N.B. These ore oiee dislies in the Fen muon. 

aOOTOH COLLOPfl. 

4S5. The Veal muxt he cut the inmo ss fnr Cutlets, in pii 
about as big as a crown-piece ; flour them well, sud try them of K 
n^ht bniwn in freah butter ; Iny them in a sttrw-paii ; dredge th«li' 
over with fiour, and then put in as muoh boiling water i 
cover the veal -, pour this in by degrees, shaking the stei 
set it on the lire; when it comes to a boil, take off the acum, |>utiR 
ano nninn, a blade of mace, and let itsinmier very gmtly fi>r 
quurtcia of an hour; Uy them on d dish, and pour the gia*J'' 
Uirough a sieve over Ihem. 

N.B. Lcmon-Juico und Peel, — Wine. — Catchup, Ac, we i 
times added ; add Cuhkv Pvwukh, (3X3), and yoit have CvKkr 

CotLOPH- 

VEAIi OLIVES. 

4ne. Cut halfsdosen slices ofTn Fillet of Veal, half an imih thidc, 
■nd as long and squaie as you enn ; flat them with a chopper, anA 
Tub them over with an egn thnt has been beat on a plate ; cut i 
fat bacon as thin as pojaible. the same size as the veal ; lay i 
the veal, and rub it with a little of the egg ; make a little veal fbrce- 
niuat, lea receipt (SIS'), eni thread it very Ihin over the bacon; 
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foil np the oliTM ti^ht, nib tbem nith the egg, ami then roll then 
in Sne bread cmmbBi put tbem on n luk-tpit, and roast them at b 
bri^fire; they will take three quart«T3 of an hour, 

Rump-Stbikb ure sometimea dreseed this way. 

Mushroom Sauce, brown (370, or 2T1), or Beef Gravy (287). 
Vide CSiapter en Sauces, &c. 

COLD CAIiF'S HEAD BA8HBD. 

K 437. See Oil. to boiled CalTs head, (1 1). 

^V CALF'S READ HASHED, OS RAGOOT. 

IgisB. (See alM 12^). Wash a Calfn head, which, la malce thi> 
did] in the be^t etyle, should have the Slim on, and bail it, >ee (1 1] t 
boil one half all but enough, so that it ma; be ^oon <juile done 
when |iut intn the hash to warm, — the other quite tender ; lTomlhi« 
half take out tlia bones : score it superficial!}' ; beat up an egg ; put 
it over the head with a paste-bniBh, and strew over it a little grated 
Bread and Lemon-l'eel, and Thyme and Paralcy, chopped very 
fine, or in powder, then Bread-ciumba, and put it in the Dutdi oven 

Cut the ottier half-head into handsome sUl-cb, ewl put it into n 
(Ll*w-pan with a quart of Gravy (2B7). oc Turtle Sauce (293,) with 
Forcemeat balls (318. 322). Egg-balls, a wine-glaulul of White 
Wine, and some Oatehup, &c ; put in the roeat ; let it warm to- 
gether, and skim off the fat. 

Peel the Tongue, and send it up With tho Brains round it as a 
aide didi. as directed in (11); or beat them up in a ba^n with a 
ipoonfn! of flour, two eggs, some grated lemon-peel, thyme, parsley, 
and a few leaves of very finely-minced tagci ; rub tham well together 
in a mortar, with pepper, salt, and a scrape of nutmeg -, Iry them 
(in little cakes) a very light brown ; dish up Iho hash with the half- 
head you drowned in the middle; and garnish with crisp, or curled 
raabcn of Bacon, iiied Bread Sippcla (279, 443, nod 444), and the 
Brain Cakea 

N.B. UisbyfkrtheboWwiiytomakaaSidti'uloftheToHKUB 
and BnAiNs: if yuu do, send up a piece of Bacon as a companion 
for it, or Harnish the Tongue and Brains with the rashers of Bacon 
and llie Forcemeat balls, both of which ate much better kepi dry 
than when immereed in the gravy of the ItagoiiL 

Oil. — lu order to make what Common Cooks, who merely cook 
for tho eye, call a fine — luriit — kandiomt Diahfid, they put in not 
Dtily the eatable parts, but all thcknota of gristle, and lamps of lot, 
offul, &C. ; and when the Onuid G<mmaml &ni:iea he 15 helped » 



plAtlflillr as he lauld wiih, be eften flnda one Mlit)if]> bhu 
nntiunDng a laige lot of lunpi orgrntle, fnt. Ao. 

We have seen b very elegant dish of (Ae Scalp only lent to taU* 
rolled up — it looka like a sucking Pig. 



*3I). Diiride the beit end a( a neck of Vcal into cutlets, one rik 
to focfa, — brol] theiD pliuii, or make some fine bread-cmmbit. 
mince a little ponloy, anda ircry little nchuloljOinnBlIiuiranbli 
put it into a clein Men-pBn, with two nuncei of butter, and fry N 
Tor a minute, — then put on & plate the ynlk* ofa couple of G 
nix the hcrbi, Ilc. wtlh it, and Hasan it with popper and Bait : Af^ 
the Cutlets into thia mixture, and tlwa into the Rread ; — lay th«B 
Oft a Gridiron oier a clear ilmr fire till they are nicely browned oa 
bath ndes, — they will take about an hour : oend up with them a 
ilicca of Ham or Bncon triei, or done In the Dutch oren. See (149 
and tU), unil liitlf a pint of <y33, or 303). 

KNUOKbG OP VEAIi TO RAGOUT. 

UO. Cut a knuckle of Veal into aliees about half an inch thick t. 
pepper, ratt, and floor them ■, fry them a light brown ; put I] 
trimminga into a atew.pan, wjtfa the bone broke in aeieral plam 
an onion sliced, a head of celery, a bunch of sweet herba, and t< 
hiadei of bruised Haoe : pour in warm water enough to cover the 
about an inch ; cover the pot olote, and let it etow very gently fh( 
a couple of hours \ eliain it, and then Chicken it with tlou 
butler; put in a apoonfiil of Catchup, a glass of wine, and juioevf 
half a lemon ; gire it a boll up, ant) strain Into a clean stew-pan^ 
put in the meat, make it hot, and servo up, 

Oil — If Celery is not to be had, use a Carrot instead, or f 
it with Ceierj-Seed, or (353). 

KMttCKLS OF VSAL STEWED WITH RtCS. 

441. Ai boded knuckle ofVeal cold is not a very favourite relish 
with the genen^ty, cut off some Bleaks tVooi il, whidi you may 
rlreSB as in the foregoing receipt or (439), and leave the Knuckle 
DO larger than will be eaten the day it is dressed. Break the shank- 
bane, wash it clean, and put it in a large stew-pan with two quaita of 
~ ' blades of Maac, and a teH-spoonful of Salt i 



ftitm 



t quick fire ; when il Ixitls take off alt the sc 



Wash and pick a qnniterof a pound of Bice ; put it intsthettBVB 



pan irith tbe Meat, and let it steir ler; gentlj for about two houn : - 
put tbe Meat, &c, ia a deep dieh, mid tbe Rice round iL 

Send up Bacon wilb it, Paraneps or Gieens, and finely minced, 
Paralej and Butter, (234). 
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Wm [I flUDcIu and Chapter: 

SLICES OF HAM OR BAOOH 

(143). nam oi Bacon, ma; he/ritd, or BROiiin on a gridiron 
aver a ctcaj fire, oi toastrd with a folk ; — take care to iltce it of 
the same tbicknfo in every part. 

If fou Riib it ciini:Eri, cut it in dices about two incbea long [if 
longer, tbe oulnde will be done too mucb before tbe tbe inside ia 
done enough) ; roll it up, and put a little wooden skewer through 
it : put it in a Cheese-toaster, or Dutch oven fur eight oi ten min> 
iit«3, turning it aa it get£ crisp. 

This is coasidered the handsomest way of dresKng Bacon ; hut 
WB like it best uncurled, because it is crisper, and more equally done, 
•e of HaiD or Bacon sho'uld not be more than half a 




r 



310 THE COOK S OHACLE. 

^oarMr of nii inch Ihick, knd <ri1l eat maeh more mello* if naked 
in hot water for a quarter of on hour, jnJ then dried in a. cloth bv- 
Htn they Bre broiled, Ac 

BBItlSBINO RASHERS OF BAOON. 

lU. If j'ou hsie aiij Cold Baam, you mny malie a vny nice diah 
of it bj cutting it into Bliocg about h quntier of iin inch thick ; gius 
mma emit of hmd,u directed hr Hem (iro IS), knd powder tliem 
well with it on both odea ; la* the ntahera in n Cheese-touterr— 
the^ wiii be browned on one aide in about three minutes ; — turn 
them anil do tlie other. 

OU — ThiMO nre a delicioiu aKompanimont to poached or fried 
Eglp '■ — the Bacon having been boiled* ttcitl, it tender and metlow. 
■ — They are an exct^llent Ramiiih mund Veal Cutltli, or Sireel- 
brwdi, or Calf s head Hash, or Green Poaie, or Ile«ji», &c. 

HASBBS VBNtSOK. 

44 J. If you hate enough of ita own Gravy left, it la preferable (a 
any to wuni it np in : — if not, lake aomc of the Mutton QnTy 
(S9S], or the bonee and tritnminga of the joint (ailer you hate cut 
off alt the handnomo alicea you cnn (<i make the hub) ; put Ibew 
into aome water, and itow them gently bit an hour ; then put 
■nme butter into a stew-pan : when roetted, put to it «> much flour 
u will dry up the butter, and stir it well together; add to it by 
degne* the Oraxj you liate been making of the ttimmingi, and 
■omeltcdCurrant Jelly, give it a boil upi tkimiti atraln it through 
a deve, and it ii ready to recciie tho VcniMn ; |nit it in, and Eet it 
jpt got wum; — •/jnx' Iff ilboil il will make the Meat hard, 

HASHED HABB. 

44C. Cut up the Hare into pieeei El to help at table, and divido 
the jointa of the lega and shoulders, and act them by ready. 

Put the trimmings and giayy you haio lofl, with half a pmt of 
water (thore sliould bo a pint of liquor), and a table-apoonlUl ot 
Currant Jelly, into a clean atew-pnn, and let it boil gently Gir a 
quarter of an liDuri then atrein it through a aieve into a basin, and 
pour it hack into tho atew-pan ■, now flour the Haro, put it into the 
gravy, and let il simmer veiy gently till tho Hare U 



j^ij, Bnu ii'L H Himmer veiy geiiuj mi too f^iarv la wnrui ^aonuf - 

I twenty minu(ea) ; cut the BtufBng into slices, and put it into the 

hush to get wnrm, abnut fivo minutea before you aerve it ; diride I 

Bie head, and lay one half on each aide the dirii, [ 

For Hare Soup, see (319), Mock Hare (67). J 

•'—'-""»" I, 

I I 



^^ MADE DISHEB, &C. SIT 

JOGGED MASE. 

W. Waeh il yery nicely ; rat it up into pieces proper lo help 
at table, and put them iuto it Jaggixg-pBt (these are made bj Llovd, 
1711, Strand), or into n Stone .Tar,' just suflicientlv large to hold it 
well ! put in some Sweet Herbs, a roll or two of rind of a Lemon, 
nr a Senile Orange, and a fine largQ Onion with five doves ttuck 
in it^— and if you wish to preserve the flavour of the Hare, a quar- 
ter of a pintofBAler; if you are for a Iiugn4(,a quarter of a jjintuf 
claret, or Port vine, and the joieo of a Seville Orange, or LemoQ : 
tie&e jardovn etosely with a bladder, so (hat no slenm can escape: 
put a little hay in the bottom of tho eauce-pan, in which place the 
jar, and pour in water till it reaches within four inches of the lop 
of the jar; Ictthewat«r boil for about three hours, according to the 
age and etze of the hare (tako core it is not otcOT-doae, which la the 
general feult in all made diihei, espedolly this], keeping it bailing 
all the time, ajid fill up the pot aa it boQa sway. When quite ten- 
dor, ilrain off the gravy clear ftoin fat ; thicken it with flour, and 
^ve it a boil up : lay the Hare in a soup-dish, anil pour the gravy 
toil. 

06> — You may make a Pudding the same as for Roast Hare (see 
S21), and boil it in a cloth ; nod when you dish up your Hare, cut 
it in slices, or make Forcemeat Balla of it for garnish. 
For sauce (297). 

iiS. 4 mucli easier, quicker, and moro certain way of proceeding 
is (he fotlowing : — 

Prepare the Hare the same aa for Jogging ; put it into a rtew-pan 
with a few Sweet Herbs, hulf-a-doxen Cloves, ttie same uf Allspice 
itnd Black popper, two lar|^ Onions, and atoll of Lemon-peel; 
cover it with WBtcr ; when it boils, skim it clean, and let it aimmcr 
gently till tender (about (wo hours), then take it up with a slice, 
set it by (he fire to keep hot while you thicken the gravy ; take 
three ounces of butter, am! some flour, rub tngetlitr i put in the 
gravy ; stir it well, and let it boll ivbouL ten minutes ; etiain it throuf^h 
a sieve over tlie ilare, atnl it is ready. 



■ Umt droued \ti (he heat nf tK 
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DUill dice 1 put it into a gtciT-psa mth i 
> notlet it f(et any colour; pDtaiiniiFh 
'-pan B9 will mnke sauce for Ibe haiii ; 
; cut up tha duck, and put it into Ihs 
it boil ; season it with pepper and wlh 



44». Cut on Onion into 

I of Butler; fry it, butt 

liling water into the ste 

tliioken it ffilh a littlo floi 

and catchup, 

N.B. The Lean or Giibb, &c. broiled, and laid on a bed ot 
Apple Sauce, an tent up tin Luncheon ot Supper. 

OB, 

450. Divide tha Duck into jointa; Iny it by rcndji ; put the trim- 
mings and itutfing into a stew-pan, with a pint and a half of broth 
OT water ; let it boil half an hour, and then rob it thnniRh a imvc f 
— put half an ounce of butter into a itew-pui ; ni it melti mix ft 
tttblc^poonftil of Hour with it ; stir it otoi the fire a fow minuM*,. 
then mil it witli the gravy by degrees ; ae soon as it bojli, take otT 
the scum, and strain through a meve into m Btew-pan ; put in tha- 
Duck, and let it itew >ery gonlly for (en or fifteen mtnutei, if th* 
Duck it rather under roasted : if there it any fat. skim it off: Untt 
the dish you sens it up in with sippets iif liread, either fried or 



451. Half roast it, then itew it whole, or divide it into joints ti\d 
piecee proper to help at table, and put it Into a stew-psn, infb a 
pint and a half of Bratb,-^.or at much water, — with any trimmingi 
or parings of meat you have, one large Onion with cloves stuclc iir 
it. twelve hemes of Allspice, the same of Bbick Pepper, and a roll 
ef Lemon-peel ; when it boils, akim it very clean ; let it linsur oeiy 
jjntfy for about an hour and a quarter, if a Duck or Fowk, — longef 
if a larger Bird ; then stmin off the liquor, and leave the Duoki bjr 
the fire to keep hot; akim the ftt off-, — pat into a clean stewpM 
two ounces of Butter ; when it ie hat stir in aa much Bonr ai will 
make it of a itifi' paste : add tlie liquor by degrees ; let it boil up ; 
put in a glass of Port wine, and a little Leman-juiee, and uminei 
it (en minutes-, put the Ducks, &c. into the diih, and flnun the 
■Buce through a tine sieve over them. 

6'urBui with aippeta of toasted or fHed Bread (319). 

Ub4: — If the Poultry li mily half roasted, and stewed only till jnit 
uircly tender, thia will be an acceptable fi<M» fiotictg to OiCM wlwi 
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aiefimd of Made Dishes. The flavoiit may be >aried by adding 

Catchup, Cuny Powder, — or any of the (laioured Vinegare. 

Thi« i> an eanly prepared ode dish, Mpeeially when you hate s 
large Dinner to dresa; and coming ici tabic rtadj^ carved saai a dtal i^ 
Una and Imuifa ; it 18 therefore an easxllait icay of lining PovUry, 
i(c./or a LoTffi Party. 

OB, 



STE\7ED GIBIiBTS. 

153. Clean two sett of Giblet«(eee Receipt for GiblelSonpaBl}; 
put them into a aauce-pBn. juA co>et them with cold water, and ect 
them on the Gre ; when they boil, tale off the scum, and put in an 
Onion, three Cloiei, or two blade* of Mace, a feir berries of Black 
Pepper, the same of Allspice, and half a leBrspoonfOl of salt ; cover 
the atew-pan very close, and let it simmer very gently till ibe Gib' 
lets ore quite tender-, — ^this mill iait/nm diu tear and a M/lolwo 
and a hal/t accoT^ng to the age of the Qiblets, — the pinions Trill be 
Jane lirst, and must then be taken out, and put in again to wann 
gthen the Giziards are done : watch them that they do not get too 
much done ; — take them out, and thicken the sauce with Flora and 
Butter ; let it boil half an hour, or till there is just enough to eat 
with the Giblets, and then strain it through a lamis into a clean 
stew-pan ; — cut the Giblets into mouthfule ; put them into ths 
Sauce, with the juice of half a Lemon, a table-spoonful of Mush^ 
room Catchup -, — pour the whole into a soup-dish, with sippets of 

Ofa, — Ox-T*iLs prepared in the same way are excellent eating. 

HASHED POVLTBY, O-AME, OR BABBIT. 

454. Cut them into joinla, put the trimmings into a stew-pan 
with a quart of the Broth they were boiled in, and a laige Onion 
cul in four ; let it boil half an hour ; strain it through asie'B : then 
put two table-spoonsful of Flour in a baain, and mix it well by de- 
grees with the hot hioth ; set it on the lire to hoi] up, then strain it 
through a fine sieve ; wash out the itew-pan, lay the Poultry in it, 
and pour the gravy on it (throogh a sieve) ; set it by the side of the 
fire to simmer very gently (it must not ioS) tor fifteen minntes ; 
five minutes before you serve it up, cut the etulfing in slices, and 
put it in to warm, then take it out, and lay it round the edge of the 
dish, and put the Poultry in the middle ; carefully skim the fat. uS 



I 
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the gn^Tf. thra duke it ntund wvll m the slev-pan, and panr 
"lb. 

— You may gnniiih tlic dish with Brenit Stppota L'ghtif 



PUI.I.BS TUKSBY, FOWL, OR OHIOKBM. 

iM. Skin H cold Chicken, Fowl, or Turkey s Inke otT tlip Hlleti 
fVocn the breiuts, und put them Into a Htow-pan wllh tho rmt of tha 
white ment and winga, ridc-booei, and meiTy-l}ii>UB;ht.with A pint of 
broth, It loTfte blade of mace pounded, en eichalot minced line 
juice of hnlf n lemon, and a roll of the peel, gome salt, and a fern 
graiiiB nf Cayenne ; thicken it nith flour and butter, itnd let it 
■ner for two or three minutes, till tbe ment is vnrm. In the a 
lime K»ro the Ugi snd rump, powder them with pepper and Mtlt, 
brail themntcely brown, and lay them on or round your pul led chleken. 

O&jL—Three tHhle-apoDniTuI of good cream, or the Totks of ua- 
many I'^jgj, will be ii greiit imptovt-iMrnt to it. 



436. Cut them in quarters, b«at up an ICgg or two (according to 
the quantity you drew) with n iittJe grated Nutmeg, and Popper 
and Salt, some Paralcy minced line, and n few erumbg of Bread t> 
mix these well together, and cover the Fowl, kc. with this baUer-,i 
broil them, or put them in a Dutch oven, or have ready some dilp> 
ping hot in a pun, in which fry them a light hnwn colour ; tliickefti 
a little grary with aomo flour, put a largo ipoonru! of Catchup ta; 
it, hiy the fry in ■ diih, and pour the BHuce round it. You may 
enmish with slices of Lemon and toHsteil Bread. See (301). 

DEVIL. 

W. The Gitaird and Rump, or Legs. fiic. of n dressed Turkey, 
Cupon, or Goose, or Mutton oc Veal Kidne;, scored, — Peppered, — 
Salted, — and Broileil, sent up for a reUiih, — being made very hot, 
has obtained the name of a " Devil." 

OIx.— This is nnictimea surrounded with (303), or a sauci 
thick melted butter or gravy, flavoured with Cutebup (371), Es- 
sence of Anchovy (372), Ewlialot wine (3*3), Curry Stuir(88S, 
Ac) See TurUe Bautw (393), or GriU Sauce (301), which, as lh« 
Palates of the present day are adjusted, will perhaps please Orauit 
OoarmamU H well as " wriiMt Stiaa d'Bn^r."— Vide Sclaol /of 
lit Officm o/tka MavA, p. 3GB, l8mo, London, 1683. 

'■ Erefjr aiBa nait lum upcrloncid that— irhcii ht hoi lot df epintn hto IMrl 
^ff/«— ttiipatalesciiuLmadbftFcuat VDr\^&\V1,u\<i^L^VAYItv^tewtKli with 




__- -^-_ rflhcriij jmiTMlK oral JcMt aiiderynnrinrniinni«iifllc[ii 

F '■Ubteanftlnvtiof fliioult. Cnyenne fwpper, HBdcum-powilErt 

IPM qnantilr Df •poitiSTift liufflci: dUKCl. Hxinrdvn arUm, a bn .r. 

n*d« (bo vbdleflmtlTnTervUhlbfi mixture: cmihtlieliuir^LilbrAltiHAlitiiB 
Hh tbBjDlk DfahArd^otLcdei^g. aonair |iortloiiorppuiid«d niQcclbeRmUd 

HtiRconidit«ncaDf«4ne puto; Lfaenndda'Utili-E^Diifiu or cawUuUt Amll 
,^d_. .. .,., ,.,.. --^aiiiBji^ea of t^fro SetiLlfl i>ra]IAKfl: throw Ib&Bfln. 

, , _.j H HlwBlev-dLBfa, ta baheated vHh tpiritB nf wln^--' 

fftoH up— ilflht tha lHiBp--4iid bHip B^mtlj Blinia*ntig, ind ecsuhimiJlf 
gt BBtif the Buh hu imMbed tbe onater jan of the Uoiiid. Wbu jih 

-mS. poBT M nmnll qnmtlljS 

tu uj, lb*L a dcTil HbDoldaol oidj 



ml^hL mppoae— IQ 



1th jonr Cnpejl : and, u Ihcj Iberobj bcn>mD imprrf^DAted with 
Lhem tolhe hone, ifytm&n iiotswa)1i»v Ibem ontLre-"— p5« PVS* 






;hon^fron_dDj.^ 



ISAKBOW-BONES. 



9_ 45B. Sav the Bones 
B^i^ of pante into tlie 



I tliHt tliey will BUind steady ; put a 
M them upright in a, Snuce-pan, a&d 
boil till they are done enough : — ii Beef Mmrow-Uonc will requite 
oura ; BMva frcah-loaBlcd Bread 
I With them. 

SCOTCH WQODCOCK. 
458.* Iliree or four eticcs of Ilreiui. Toast and Butter well on 
both Bides — nine or ten Anthoviea washed, scraped, and chopped 
fine — put them between the slices of Toant,^ — have ready the yoUii 
of four Eggs tcrS beaten, and half a pint of Cream — which set oier 
the Fire to thicken, but not hoil — then pout it over t!ie ToBrt, end 
\o Tubte as hot as posiiUe, 



r 



OBSERVATIONS ON PICKLES. 

<59. Wk ore na< fond of Picrlu, — thoM aponges ofVino^ are 
n lorj IndJgoatiblB, eipecially in Iho crisp stulo in which Ihej 
ire murt idioired. The Indi*n Faahion 0/ founding ftrUa ii am 
anflUnl one — We recomuienil those who hue ajij tcgsnl for Ihcir 
SlomiKh, }et Btill Hiiili to indulge their Tengue,>~mttesil of enling 
Picklei, which are really mcralj vehiclci for tailing a certain por- 
tion of Vinegar and Spice, Ac. fa uie the Flamiartd Vmegan, Hch 
u Bum* (S39), Honrradui (340), Tomtom (339). Mint, Om 
(337, 343, B44, 347, 3SS, S84), &c. ; bj combinotiong of tb«M, a 
rcliiih niny eaalj be cmnpowd. euclJy in harmony with Ibe palate 
iif the eaCor. 

Tl« flcklt mnd. (d prinent Cuaml^rt, $p. ia genprally tn rtronglj 
impregnated with Qarlic, Muetard, and 8pice,&c. that the origioal 
Bovuur of the Vegflablw ii quite overpowered ; and if the eater 
•hula hii eyes, bin Lingual nervet will be puiil(>i) to infbrm him 
whetlierlie 11 muniihing an Onion or a Cueumbcr, &c. and nothing 
can be mon abaurd, than to pickle Plumi, Peaches, Apricoti, Cui- 
nnta. Grapes, &c. 

7^ StmigiMl Vinegar vnri Iv tued/or PkHing .- — it must not b« 
boiled (or the strength of the Vinegar and Spicos will b« evapora- 
ted). By paibotling the PicVles in brine, they will ba ready in 
mnch lest time than they are when done in the usual niannet, of 
•oaking theiD in cold salt and water for six or eight days. When 
taken out of the hot brine, let them get cold and 'piUe dry befbri 
you put them into the Pickle. 

To assist Che preservation of Pickles, a portion of Salt is added, 
■nd for the same purpose, and to give flavour,— Long Pepper, — 
Bhuk Pepper, — A) Ispice, — Ginger, — Cloven, — Mace, — Garli^, — 
Esehalots, — Mustard, — Horsemdieh, — and Capsicum. 

The following is the best method of preparing the PicUe, as cheap 












other w 



ir four ounces of the above Spices ; — put Iheni 
into a stone jar with a quart of the strongest Vinegar, stop the jar 
closely with a hong, — cover that with a bladder soaked with Pickle, 
act it on • trivet by the side of the fire for three days, weU shakinc 
jt up at least three times in tho day ; the pickle should be at lean 
three inches above the Pickle*. TTtt Jar being mil doted, and Sit 
irt/usioii beiitg madt oiiA a mdd htat^ there is flo lots by fvaporaHon, 

To enable the articles pickled more easily and speedily to imbibe 
the HaTour of the Fickle they are immcnod in, previously to poiu^ 
iiig it on them — tun a lardlng-'pm t,\iiiiai^ ttiem in several places. 



PICKLES. "3i7 

JV Spiett, Ac. oommonly used, sre these mentioned in the Ri- 
r»ipt/or pirMing Walxidi, wMch is alio an excellent Saimiry Sauoe 
for cold meats. 

The flaTOur may be varied ad infinihaa hi ndding Celery, Crest- 
Seed, or Curry Powder (303), or by taking for the Liquor ony of 
the flsToured Vinegary &c. we have enuiueTated ainre ; and sec 
the retcipts between (334 and 365). 

Pi^df liould ie Ixpl in a dry place, in unglaied Earthenware, nr 
Olaai Jan, which are preferable, ai you can, without opening then, 
observe whether they want filling up : Ihey mnat be very carefully 
■topped with weil-fittiiig bungs, and tied overu closely aa poniblB 
with a hlodder wetted with the Pickle -, and if to be preierved a long 
time, after that ia dry, it must be dipped in Bottle-Cement, see end 
of art chapter, Rudimenta of Cooliery, in this work. 

Wlien the Pickles are all used, 1)uil up the hquoi with a little 
fresh spice. 

To Watnai Licpor may be added a few Anchovies and Eschnlola : 
let it stand till it is quite dear, and hottle it: thus you nuy furnish 
your table with an eicelleat savomry keeping eauce for Hashes, 
Made Diahe^ Fish, &c. at very smaU cost, see (37.5). 

Jars should not he more than three parts hlled with the uticlci 
pickled, which should be covered with Pickle at least two inches 
above their surface ; the liquor waates, and all of the articles pick- 
led, that are not covered, are ioon spoiled. 

When they have been done about a week, open the Jan, and Gil 
them up with Pickle. 

Tie a wooden spoon, full of holes, round each jar to take them 
out with. 



If you wish Cauliflowxnt Onions, &c. to be Whilt, use distilled 
Vint^ar for them. 

To entirely prevent the mischief arising from the action of the 
Acid upon the metallic utensils usually employed to prepare Pickles, 
the whole of the process is directed to be performed in anglaied 
Stone Jars. 

N.B. The miaimof "Open ynir Monti, and liut four E^t^caa- 
not be better appUed than to Pickles ; and the only direction we 
have to record tor the iniprotement of their complexion, it the juke 
of Dr. Goldamitb, — " If their colour does not please yoB, send 'em 
to HamiKerrniiih, — that's the way to Tumham Gnen." 

Commencing the list with Walnui^ I must lake this opportu- 
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nity of impreanng the neceisity of being itricily porticoUr in mrtofa- 
iiig the due season ; for of all the variety of articles in this dtpart- 
ment to furnish the well-regulated store-room, nothing is so preopr 
rious,— for frequently after the first week that Walnuts come in 
season, they become hard and shelled, particularly if the season is 
a rery hot one : therefore let the prudent housekeeper consider it 
indispensably necessary they should be purchased as soon as they 
first appear at market \ — should they cost a trifle more, that is no- 
thing compared to tlie disappointment of finding, six months henoe, 
when you go to your pickle-jar, expecting a fine relish for yonr 
CShops, &c. to find the nuts incased in a shell, which defies both 
teeth and steel : I therefore recommend you to look for Walii^^ts 
/rom tk$ twelfth of July ; that being, I may say, the earliest possible 
time. 

Nasturtiums are to be had by the middle of July. 

Garlic, from Midsummer to Micliaelmas. 

KflCHALOTS, ditto. 

Onions, the various kinds for pickling, are to be had by the mid- 
dle of July, and for a month after. 

Gherkins are to be had by the middle of July, and for a month 
after. 

Cucumbxrs are to be had by the middle of July, and for a month 
after. 

Melons and Mangobs are to be had by the middle of July, and 
for a month after. . 

Capsicums, green, red, and yellow, the end of July, and followii^ 
month. 

Chilixs, the end of July, and following month. See (345 and 
347, and 348). 

Lovx Apples, or Tomatas, end of July, and througliout August 

Cauliflower, for pickling, July and August. 

Artichokes, for pickling, July and August. 

Jerusalem Artichokes, for pickling, July and August, and for 
three months after. 

Radish Podr, for pickling, July. 

French Beans, for pickling, July. 

MusHROOMK, for pickling and catchup, September. See (875). 

Red Cabbage, August. 

White Cabbage, September and October. 

Samphire, August. 

Horseradish, November and December. 
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WAIiMTTTfl. 

4G0. Mako tf brine of Salt and Water, in the proportion nfa 
qaarter of n pound of Salt to a quait of Water — put the WalnulB 
into this to soak for a week — or if yoa wiah In «j/}<ni Ihem no thai Iheg 
may he soon rtadi/ for eaiinff — run a larding-Pin througli them in 
halfadoien plaeei — thii will allon tiie pickle to penetrate, and 
they wiU bo much softer, and of better flavour, and leaAy laach 
sooner than if not perforated : — put thero into a stew-pan with such 
brine, and ghe them it gentle ammer — put themona^eve to drain 
^then la; them □□ a flah-platc, and let them itand in the air till 
they turn black — this may take a eouple of days — put them into 
QIbsb, or unglmed Stone Jars — <iU these about three parts with the 
Walnl]t^ and fill them up with the folloning Fickle. 

To each quart of the strongest Vinegar put two ounces of Block 
Pepper, one of Ginger, same of Enchalo^ Bame of Salt, half nn 
ounce of Allspice, and half a drachm of Cayenne. Put theie into 

'aitone jar; cocer it with a bloJdet, wetted with the pickle— tie 
oyer that some leather, and set the Jai on a trivet by the aide of 
the fire for three days, shalting it up three times a day, and then 
pour it while hot to the Walnuts, and coiei them dawn with 

■plodder wetted with tlie FicMe, leather, &c. 

H QHERBIHS. 

^^ MI. Get those of about ibur inches long, and un inch in diamc- 
tor t the erude half-grown little Gherkias usuaUj pickled are good 
for nothing. Put them into (ungUied) Stone pans; cover them 
with a brine of salt and water, made with a quarter of a pound of 
■alt to a quart of water ; cover them down ; set them on the hearth 
hofote the fire for two or three days till they begin to turn yellow ; 
then put away the water, and cDvei them with hot Vinegar ; Bet 
them f^n before the fire ; keep them hot till thoy become Greea 
(this will take eight or ten days) : then pour ofTthe Vinegar, — ha- 
ving ready to cover them a Pickle of fresh Vint^ar, &c, the same as 
directed in the preceding receipt for Walnuts (leasing out the Es- 
chalots) ; cover them with a bung, bhulder, and leather. Read tha 
tlbserretions on Picklea, (459). 

04)._The Vinegar the Gherkins were greened in will make es- 
cellent Salad Saul-k, — or for Cold Meats. — It is, in fact, superla- 
tive CMuTolier Fiiirgar. 

FRSNCH BEANS-NASTURTIUMB,^. 
^463. When young, — and most other snuill green Vegetables, may 
le way bi Gherkins. 
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BEST ROOTS. 

463. Ban gently till thej arc full three parU done (tbii (fOI tak« 
trom nn hnur and a balf lo two and a hatf) ; then lake them <ut| 
and when a little cnoled, peel them, and cut (hem in elicea about 
hatrao inch thick. Have readr a pickle for it, made by adding M 
each quart of Vinegiv an ounce oT ground Black Pepper, half an 
ounce of Ginger peunded, aunr of Sa1^ and of Huncradish cut ia 
thin alien ; and ynu may warm it. if ynu like, with a tew Ospaicimit. 
(va little Cayenne ; — put these ingredient* into a Jar; (top it clOaat 
and let them steep three daye on a Irivel hy the ride of tha fln— . 
then, when cold, pour the clenr liquor on the Beet- Rooti, which Imm 
been pretiouily arranged in a jar. 

RBD OABBAQE. 

461, Oet a fine purple Cabbage— take off ths outaide leaved 
quarter it — take out the ntnlk — ihred the leaven into a colander— 
Iprinkle them with salt — let them rcmnin till the morrow — dnia 
them dry — put them into a Jar, and cover them with the pickte or- 
itereil for linn Haolt. 

ONIONS. 

465. The amall round clrer button Onions, about m big as • 

Nutmeg, make a very nic« Picklo Take ofl' their lop cMla, haw 

reatly a itew-pan, three pnrta filled with boiling water, into which 
put H4 many oniona aiwill cover the top; asaoonaitbey looVolear, 
immediately lake them up with a spoon full of holes, and laytheM 
on a cloth three timet folded, and cover t}iem with another till yon 
have ready lis many as you with; when they are quite dry, putlhew 
into jar<, and cover them with hot Fickle, nmdo by infusing an ounoa 
of Konenkdish, ume of Allspice, and same of Black Popper, and 
(Mtne of Salt, in a quart of ben WhiLe-Wine Vinegar, in a stona 
jar, on a trivet by the side of llie fire for three days, keeping it well 
closed ; — when cold, bung them down tight, and cover them wilb 
bladder wetted with the picktu, and Icothor. 

CAUblTItOWEBB OB BROOOOLI. 

4G6, Choose those tbnt are hard, yet sufGciently npe — cut away 
(he leaves and stalks. 

Set on a slew-pan half full of water, salted in proportion of -a 
quarter of a pound of Salt to a quart of water— throw in the cbdU- 
flower — let it heat gradually, when il boils take It up with s spoon 
fuU of holes, and spread them on a cloth to diy before the fire, foi 
twenty-four hours at least — when quite dry, put tliem, piece by piece, 
jfiMJan or gloss tlE-oven — and cover them with the pickle ne haM 




. malie a picklo by infusing three ouneos 
(3B3) for Ihreu dnys in a quart of Vinegar by 



.fcllent prepared aa above. 



467. Th e flavouringingreilientB of In' PtANPiCKLESare a compound 
of Purr;/ FmcJfr, with a large proportion of Miietard and Gariic. * 

The following will be fouml something like ibe real Mnngo Pickle, 
especially if ibe Garlic be aned plentifully. To each gallon of the 
stroagert Vinegar put four ounces of Cuny Powder (383), easie of 
Flour of Mustard (some rub these together, with half a pint of Sa- 
lad OH), three of Qinger bruised, and two of Turmeric, half-pound 
(when skinned) of E«lmlot5 (slightly baJted in a Dutch oven), two 
ounces of Garlic, prepared in like manner, a quarter of a pound of 
Salt, and two dradima of Cayenne Pepper. 

Put these ingredients into a stone jar; covet it with a bladrtef 
wettod with the pickle, and set it on a trivet by the side of the (ire 
during three days, shaking it up three times a day — it trill then be 
ready to receive Gherkins — sliced Cucumbers — sliced Onions — But- 
ton Onions — Canliflowera — Celcrj- — Broccoli — French Beans — 
Nasturtiums — Capsicums, ojid small green Melons. The bitter must 
no slit in the middle euflidently lo admit a marrow-spoon, with which 
take out all the seeds — then parboil the melons in a brine (hat will 
beer an egg ; dry them, and fill them with Mustard-Seed, and two 
Cloves of Garlic, and bind the Melon round with packthread. 

Large Cueumbeta may be prepared in like manner. 

Green peaches make the best imitation of the Indian Mango. 

The other articles are to be separately paifeoiled (eieepting tlie 
Capsicums) in a brine of Salt and Water strong enough to bear an 
e^ — taken out and drained — and spread out, and thoroughly dried 
in the sun — on a stove — or before a tire, for a couple of days, and 
then put into the Pickle. 

Any thing may be put into this Fickle, except Rod Cnbbagc and 
Walnuts. 

It will keep several years. 

Ola — To TBK Indian Mango Pickle is added a considerable 
quantity of Madari-Seed Oil, which would also be an eieellelrt 
WBrm ingredient in our Salad Sauces. 
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0B8EBYATI0NS ON PUDDINGS AND PIES. 

468. The Head of Man is like a Pudding ; and whence hare all 
RhTmet, Poems, Plots, and Inventions sprung — ^but from that same 
Pudding ? What is Poetry but a Pudding of Words ! 

The Physicians, though they cry ont so much against Cooks and 
Cookeiy, yet arc but Cooks themselves ; with this difference only — 
the Cook*ft Pudding lengthens life — the Physician^s shortens it : to 
that we live and die by pudding — For what is a Clyster but a Bag 
Pudding — a Pill but a Dumpling — or a Bolus but a Tanzy, though 
not alt<^;ether so toothsome. In a word. Physic is only a pudduig- 
ifbig, or Cookery of Drugs : — ^the law is but a Cookery of Quibblea. 

The Universe itself is but a Pudding of Elements^-^Empife^ 
Kingdoms, States, and Republics, are but Puddings of People dtf- 
ferently mixed up. 

The Celestial and Terrestrial Orbs are deciphered to us by a pait 
of Globes, or Mathematical Puddings. 

The success of War, and the fate of Monarchies, are entirely de- 
pendent on Puddings and Dumplings, — ^for what else are Cannon- 
halls but Military Puddings, or Bullets but Dumplings — only with 
this difference, they do not sit so well on the stomach as a good 
Marrow Pudding or Bread Pudding. In short, there is nothing v^ 
luahle in Nature but what more or less has an allusion to Pudding 
or Dumpling. 

Some swallow every thing whole and unmixed, so that ift may 
rather be called a Heap than a Pudding. Others are so squeamirii, 
that the greatest mastership in Cookery is required to moke the 
Pudding palatable : — the Suet, which others gape and swallow by 
gobs, must for these puny stomachs be minced to atoms, the Plumbs 
must be picked with the utmost care, and every ingredient propor- 
tioned to the greatest nicety, or it will never go down.,...Froia a 
learned Dissertation on Dumplings. 8vo. 1726, p. 20. 

MEDITATION ON A PUDDING. 

** Let us seriously reflect what a pudding is composed of. It is 
composed of flour, that once waved in the golden grain, and diaxik 
the dews of the rooming ; of milk pressed from the swelling udder 
by the gentle hand of the beautiful milk-maid, whose beauty and 
innocence might have recommended a worse draught ; who while 
she stroked the udder, indulged in no ambitious thoughts of wan- 
dering in palaces, formed no plans for the destruction of her fellow- 
creatuies— milk that is drown from the cow, that useful animal, that 
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Mti Ae gam of the field, and lupplieg ub with thiit which imdv 
the greatest part of the food of nmnkitid in the iige whteh the poets 
hnie agrwd to call golden. It ie m&de with an egg, that miracle 
<(f nature, which the theoretical Burnet has compared to Creation. 
An egg contaiaa water within its beaatiiiil smooth enc&ce -, and an 
lULfofmed idbb3, bj the incubation of Hie parent, becomes a r^^lar 
animal, fiimished with hones and sinews, and covered with fealhet». 

Let UB consider — Can thsre be man wanting to complete the 
Meditation on a Pudding? If more bo wanlin? more can be found 
— It eantainasalt, which keeps the sea 6am patrefaction — salt, which 
i» made with the image n( intellectual eicetlence, contributes to 
the fonwtion of a Pudding.'— Boswu.l's Jonrml n/ a Tour la tkr 
Hebrides wiih Dr. Johitirm. Bto. 17fl5, p. 440. 

The qtntity of the Tarions Articles employed In the composition 
af Puddings and Pies niieg so mndi, that two puddings made ex- 
actly according to the ume receipt, will bo so diflerent* one would 
hardly suppose thej were made by the same person, — and certoini j 
not with precisely the same quantity of tbs (apparently) same In- 
gredients. Flour fresh ground—puwi New Milk— Fresh-laid Eggs 
— Fre^ Batl«r— Fresh Suet, Ac. will make a Tory different eom- 
poeitfon, than when kept till each article is half spoiled. 

PUm Fmidm^s, when boiled, if hung up in a cool place in the 
doth tiny are boiled in, lall ki^ goad lome nottths ; when wanted, 
lake them out of the cloth, and put them into a elean cloth, and as 
soon as wanned throu^i — they are ready. 

Mbm — In composing these Eeceipts, the quantities of Egos, Bot- 
TKR, &c. arc considerably less than are ordered in other Cookery 
Books; but quits sufficient fbr the purpose of making the puddings 
light and wholesome, — we have diminished the Expense, without 
inipovariahing (he preparations i and the Rational Epicure will be 
■■ wcU pleased with them — as the Kational Economist. 

Milk, in iLs genuine state, varies considerably in the quantity of 
Cream it will tlirow up, — depending on the material with which the 
Cow is fed. The Cow that gives the most milk does not always 
produce the most Cream, which variiH fifteen or twenty per cent ; 
this may be immediately attd accumlely ascertained by the Laelu- 
mtUr, sold by Jones, Mathematical Instrument Maker, Cliaring 
Cross, pi ice 'J.. Gd. 

[n London, the Milk is not only subject to these variations ; but 

' Aonld OciitlFvnirian. ■hallTdd slmaitfntErtljon Fadiijniis, told m it mm 
alongHme hPlnrp nht cimld oel Ihem nudB unltoriolj g™a— mi she msdollu 
rDlloirinx RhId—" If Ibi Paddinft inu Jtoad, she lei Ibi Ciuk liaiit Hi* nmaiB- 
domf it-It it »uuot,i!>eravD il 10 her Up-DM ;" bnlBHOOnl -' 
\Wa wii teawn, poor UtUsXgw-Wnir HlAoin got the met tnst I 
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it generally not only dammed, — ^but thinned with Skj/-hlue (wifter) 
from the Iron-tailed Cow (the pump). 

London Cream, we are told, is sometimes adulterated with Milk, 
thickened with Potato-starch, and tinged with Turmeric : — ^this ao- 
counts for the Cockneyt^ on making an expedition into the countiy, 
being »o extremely turpritcd to find the thickest part of One Creanu-Mt 
the Top. 

Eggs vaiy considerably in 8i7.e ; in the following Receipts we 
mean the full-sized Hen's Egg ;— if you have only Pullet*a Eggs, 
use two for one. Break Eggs one by one into a Basin, and not all 
into the bowl together ; because then, if you meet with a bad one, 
that will spoil all the rest v^-strain them through a sieve to take 
out the treadles. 

N.B. To preserve Eggs for twelve months, see N.B. to (549). 
SNow-~and Small Bbbh — have been recommended by some 
Economists as admirable substitutes for Eggs : — they will no more 
answer this purpose than as substitutes for Stt^ar or Brandy, 

Flour, according to that champion against adulteration, Mr. 
Accuro, varies in quality as much as any thing. 

Butter also varies much in quality. Salt Butter may be washed 
from the Salt, and then it will make very good Pastry. 

Lard varies extremely from the time it is kept, &c. When you 
purchase it, have the bladder cut, and ascertain that it be sweet 
and good. 

SuBT. Beef is the best— then Mutton and Veal : — when this if 
used in very hot weather, while you chop it, dredge it lightly with 
a little Flour. 

Beef- Marrow is excellent for most of the purposes for which 
Suet is employed. 

Drippings, especially from Beef, when very clean and nice, sue 
frequently used for Kitchen Crusts and Pies, and for such purposes 
are a satisfactory substitute for Butter, Lard, &c. To clean and 
preserve Drippings, see (83). 

Currants, previous to putting them into the Pudding, should 
be plumped *, this is done by pouring some boiling water upon 
them : — ^wash them well, and then lay them on a sieve or cloth before 
the fire, — pick them clean from the stones ; — this not only makes 
them look better, but cleanses them from all dirt. 

Baisins, Figs, Dried Cherries, Candied Orange and Lemon- 
Peel, Citron, and Preserves of all kinds, Fresh Fruits, Goose- 
berries, Currants, Phuns, Damsons, &c. are added to Batter and 
Suet Puddings, or enclosed in the Crust ordered for Apple Dump- 
lingB, and make all the various puddings called by those 
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Biirra Puddings must ba qnite amootli and free from lamps ; 
to injure this, first mix the Flour irith a. little Milk— add the re- 
raaiDderby degrees—and then the other iiigrediETita, 

If it ia a plain Pudding, put it tlirough a hali-aiove — thi« will 
take out bJI lumpa elTectually. 

Battkh Puddings should be tied up tight : if boiled in a mould, 
butter it fir3t_-if baked, also butter the pan. 

Bo Bura the water boils before you put in the Pudding — set yoof 
slew-pan on a trivet over the fire, and keep it eteadilj boiling all the 
time— if set upon the fiic, the Pudding often bums. 

Be Bdrupulously careful that your Padding-CI'^lh a perfectly 
•weet and dean \ wash it without any Soap — unless lety greaay — 
then rince it thomugbly in elean water after. Immediately twfore 
you use it, dip it in Boiling Water ; equeeie it iliy, and dredge it 
with Flour. 

If your fire is rety fierce, mind and stir the Puddings every now 
ud then, to keep them tttsra sticking to the bottom of the sauce- 
pou ; if in a Mould, this caie ia not so mudi required, hut keep 
plenty of water in the sance-pan. 

When Paddings an Med in a Cloth, it should be jUDt dipped in 
a Basin of cold water, before you untie the Pudding-Cloth, as that 
will preient it &om sticking ; hut wlien boiled in a Mould, if it ia 
well buttered, (hey will turn out witltout. Custard or Bread Pud- 
dings require to stand five minutes before tliey are turned out 
They should always be bdled in a Mould or Cups. 

Keep your Paste-board, Rolling-pin, Cutters, and Tins Tery clean 
—the least dust on the Tins and Cutters, or the least hard Pasta 
on the KoUing-pin, will spoil the whole of your labour. 

Things used for Pastry or Cakes, should not be used for any other 
purpose ; be very careful that your Flour ia dried at the fire be- 
fore you use it, for Pu? Paste or Cakes ; if damp it will make them 

In using Butter for PaffPa^, you should take the greateBt care 
to previously work it well on the PsKte-board or Slab, to get out all 
the water and butter-milk, which very often rcmnina in ; — when you 
iiBVB worked it well with a clean inifc, dab it oyer with a soft dotli, 
aud it is then ready to lay on your Paste; do not makeynur Paste 
over stiif before you put in your Butter. 

For those who do not understand making Puff ParJe, it is bj &r 
tho liest way to work the Butter in at two separate times— divide it 
in halE— and lireak the half in iittle bits, anil cover your Paste all 
overi dredge it lightly with Flour— Chen fold if over each side and 
fnda, roll it Out quite thiu, and thea put in the rest of the ButUi: 
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— ftrfd it, and roll it of^in. Hpmember alira)'« Ui roll Pnlf Pb 
fnin jaa. The brtt-moile Pule, if ddI praper]) baked vill nol 
th« Cook BTij' crediL 

Thuee who tuu Iran Orciu i)<i not Hlvsya nicceed in kiking ¥i 
1'nin«, Fniit Pin, &c^PufF Paste it often ipoilcd by bnkiog ft 
lifter Pniil Pin, in an icon oven. Thii nuij be caiilf RToided, tf 
|>utling two or three hricUt llist btc quite ttea into tbe oven befm 
it in fidt Ml to get hoi. This will rot only prevent the ijnip tn^ 
boiUog out of tbe Piefi — but nIki prevent a very diugTeeable smB' 
in the kilehen and hou»— and nlmoeC aamn [ho imtae purpon ■■ 
A brick oven. 

FUFF PASTE. 

489. Ton poundnndBquorterof ■inedFloutmbgenllj 
the hand half n pound ofFceBb Butter i mix up with bnlf a pint tt 
SprinK-wHter ; nead it well, and set it by for a quarter of itn houT.J 
then roll it out thin, Uy on It in nnall piecei, llireo qukrten of f 
IMHUid more of Butter, throw on it a littla Flour, double it up 
fnldi, uid mil it out thin three timu, and aet it by for about : 
ham in a oald plaoi. 

PASTE FOR »EAT OR SAVODRT PIES. 

470. Sift two pounds of fine Flour to oncanit a bilfof good Si 
Batter, break it into small piece*, nnd wash it well in cold nntart 
nib gently together tbe Biitltpr and Klour, and mix it up wilb th* 
Yolk of three Egt^ heat together with a Spoon ; and nearly a 
of ipring- water, roll It out, and double it infoldi thren timet, a 

TART PASTE FOR FAMILY PIBB. 

470.' Rub in with the hand half a pound of Butler into 
pound andn quartet of Flour, mix it with luilfapinl »f Wnter, 



SWEET, OK SHORT AND ORISP TABT PASTE. 

471. To one pound and a quarter of fine Floor add ten ounce* 
of Fresh Butler, the Yolk, of two Kfgi heat, and tltree ounce* of.' 
■irted Loaf Sugar, mix up together with half a pint of Now Mil^ 
and knead it WolL See (497). 

N.B. Tliii Cnut is frequenUy Ice^, 

RAIBEO PtBB. 

472. Put two pounds and a half of Flour on the FBiteboardr- 
and put on the fire, in a sauce-pan, three quarters of a pint of 
Wilvi, lUid luUf a pound ot! sooi I^d, v~*lie<i the "atcr boil^ 
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nalrea bole in the middle of Uie flour, pour in the vnterand lord 
by dKgiees, gently mixing the flour with it with a Spoon, and when 
it ia well miieii, then knead it with your hand* till it hecoracg stiff ; 
i)i«lge a little Flour to present itastiekinji to the inord, ar you can- 
not rflake it look unooth :— do not roll it with the Kolling-pin, — 
but ndl it with your hnndir, about the thickness oF s quart pot ; cut 
it into six pieoet, leaving a little for the covers, — put one hand in 
the middle, and keep tbo other close on the outside till you haie 
worked it either in an ovnl or a round shape ; — haye your meat 
ready cut, and Masoned with Pepper and Salt \ — if Pork, cut it in 
nuBll slices ; the Griskin is the beet for parties :— jf you u» Mut- 
ton, cut it in very ncnt cutlets, and put lliem in the Pies aa you 
make them ; roll out the corera with the Rolling-pin just the aii* 
nf the pie, wet it round the ed^, put it on the pie, and pren it tn- 
jether with your thumb and finger, and then cut it all round with » 
fnir of edwon quite even, and pinch them inside and out, ondbuke 
Uiem on hour and a half. 

PASTE FOR STBINQIMQ TARTI.BTS, ^w. 

473. Mil with your Iiands a quarter of a pound of Flour, an 
ounce of fresh Butter, and a little cold water ; mb it well between 
the board and your hand till It begins to string; cut it into small 
pieces, roll it out, and dmw it into fine strings, lay them across your 
Tartleta in any device you please, and bake them immediately- 
PASTE FOK CROQUANTS. 

47*. To half a pound of fine Flour put a quarter of a pound of 
ofled Loaf Sugar -, mix it well together with Yolksof Eggs till of a 
good ililfness. 
SAVOURY PIES, PASTIES, AND PATTIBB. 

475. Thepi9iMB0B0f Piesmay bo regulated ad Uliitiim,hj sprink- 
ling the articles with Zeft {*29), Curry-Powder (3B3, and see 384 
and 3B7>, or by covering the bottom of the dish with any of th« 
Forcemeats enumerated in (315 lo 327). and making it into Balls; 
lay one ring of these, and another of hu^-boiled Eggs cut in halves, 
round the top nf the pic ; and instead of putting in water put etroug 
gravy. After the pies are baked, pour in through a funnel any of 
llie various Gravies, Sauces, kc — Truffles, Mushrooms, Wine, 
apices Pickle^ &c. are also added. See also (33.^ to 343). 

Meu. — These are dishes contrived rather to eicite Appetite than 
to satisfy IL Putting Meat or Poultry into a Pie is cctUiinly th» 
very worst way of cooking it I — it is aflcn baked to 
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mrely indeed does a Savoury Pie come to table that detenrea io hf 
introduced to the Stomach. 

VENISON PASTY. 

476. Take a Neck, Shoulder, or Breast of VeniBon, that baa not 
hung too long, bone them, trim off all the skin, and cut it into pieces 
two inches square, and put them into a stew-pan, with three gills 
of Port Wine, two Onions, or a few Eschalots sliced, some Pepper, 
Salt, three blades of Mace, about a dozen Allspice, and enough 
Veal Bxoth to cover it ; put it over a slow fire, and let it stew til) 
three parts done *, put the trimmings into another sauce-pan, cover 
it with water, and set it on a fire. Take out the pieces you intend 
for the pasty, and put them into a deep dish with a little of their 
Liquor, and set it by to cool ; then add the remainder of the Liquor 
to the Bones and Trimmings, and boil it till the Pasty is ready, — 
then cover the Pasty with paste mode like (472) ; ornament the top, 
and bake it for two hours in a slow Oven *, and before it is sent to 
table, pour in a sauce made with the gravy the venison was stewed 
in, strained and skimmed free from fat *, some Pepper, Salt, half a 
gill of Port, the Juice of half a Lemon, and a little Flour and But- 
ter to thicken it. 

RUMP-STEAK PIE. 

477. Cut three pounds of Rump-Steak (that has been kept till 
tender) into pieces half as big an your hand, trim off all the skin, 
sinews, and every part which has not indisputable pretensions to be 
eaten, and beat them with a chopper. Chop very line half a dozen 
Eschalots, and add them to half an ounce of pepper and salt mixed, 
strew some of the mixture at the bottom of the dish, then a layer 
of Steak, then some more of the mixture, and so on till the dish is 
full ; add half a gill of Mushroom Catchup, and the same quantity 
of Gmvy, or Red Wine ; cover it as in the preceding receipt, and 
bake it two hours. 

N.B. Large Oysters, parboiled, bearded, and laid alternately with 
the Steaks, — their liquor reduced and substituted instead of the 
Catchup and Wine, will be a variety. 

MUTTON OR VEAL PIE. 

478. Cut into chops, and trim neatly, and cut away the greatest 
part of the fat of a Loin, or best end of a Neck of Mutton (the for- 
mer the best), season then), and lay them in a pie-dish, with a little 
Water and half a gill of Mushroom Catchup (chopped Onion and 
Pototoosi if approved) \ cover it with Paste (470), bake it two 



bouts; when done, lift up tbecruM from tbediah vitb a knife, pour 
out all the gravy, let it itHnd, and skim it clean ; add, if wanted, 
tome more seaEoning; raske it boil, and pour it into the Pie. 

Veil Fig ma; be made of the biisket pait of the breast ; but 
miut be parboiled Era!. 

VEAL AND HAM PIE. 

*79. Take two pounds otVeal Cutlet— cat them in middling 
(i.ed pieces — season with peppei, and a verj little salt; likewise 
one of Raw or Dressed Ham eut in slices, la; it alternately in 
the diah, and put some Forced or Sausage Meat {317 or 318) at lbs 
top, with some bI^kciI Button Mushrooms, and Hie yolks of three 
Eggs boiled hard, and a gill of water ; then proceed as with Eump- 



CHICKEN FIE. 

480. Parboil and then cut up neatly two Young Chicken! — drr 
them — net them over a blow firo for a few minutes — have ready aonie 
Veal Stuffing or Forcemeat (31 7 or 31S). lay it nt the bottom of 
the dish, and pbice ia the Chickens upon it, and with it some pieces 
of dressed Ham ; co«er it with paste (469), Bake it from an hour 
and a half to two hours, — when sent to table, add some good Gravy, 
weU sesaoned, nud not too (hick. 

D[n:K Fit is made in like manner, only lubitituting the Duck 
■luffing [3SC), insleiid of (he Veal. 

N.B. The above may be put into a mised Frendi Cmat (see 4!K>) 
and Baked; when done, take off the top, and put a ragoil I of Sweet- 
bread to tlie Chicken. 

RABBIT FIE. 

481. Made in the some way as Chicken Pie ; but make a Force- 
meat to cover the bottom of the di^, by pounding a quarter of a 
pound of boiled Baoon with (he Livers of the Rabbits ; some Pep- 
per and Salt, some pounded Hace, some chopped Parsley, nnd hb 
Eschalot, thoroughly beaten together-, and you may la/ some thin 
dices of ready-dressed Ham or Bacon on the top of your Rabbits. 
" This Pie will ost Two hours baking," says Mrs. Mary TillinghHst, 
in page 29 of her ISmu. volume of Rare Receipts, WS. 

aiBIiET FIE. 
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the Gizzard into four pieces ; preaenre the liquor, and let the ffhh(tM 
hy till cold, otherwise the heat of the giblets will spoil the paste 
you cover the pie with : — then season the whole with black peppef 
and salt, and put them into a deep dish ; eover it with pasta as di- 
rected in (470), rub it over with yolk of Egg;, ornament and bake 
it an hour and a half in a moderate oven : in the meantime take 
the liquor the giblets were stewed in, skim it free frtom fat, put it 
•▼er a Are in a clean stew-pan, thicken it a little with Flour and 
Butter, er Flour and Water, season it with Pepper and Mt, and 
tke Juice of half a Lemon, add a few drops of browning, stiaiii it 
through a fine sieve, and when you take the pie from the oven, pour 
■ome of this into it through a ftmnol. Some lay in the bottom of the 
dish a moderately thick Rump-Steak : — if you have any Cold GNnnt 
or Poultry, cut it in pieces, and add it to the above. 

HARB PIB. 

483. Take the Hare, skinned and washed, cut it into pieces, and 
parboil it for two minutes to cleanse it, wash it well, and put it in a 
•tew-pot with six Eschalots chopped, a gill of Port Wine, a small 
quantity of Thyme, Savoury, sweet Marjoram, and Parsley, tied in 
a buneh, four Cloves, and half a dozen Allspice ; cover it with Veal 
Bioth, and stew it till half done ; pick out the prime pieces, sndi 
as the Back, Legs, &.c. (leaving the remainder to stew till the good- 
ness is quite extracted) ; take the parts preserved, and fill them into 
a dish Mrith some water, and cover it with paste as (470), bake it an 
hour, strain the gravy fVom the trimmings, thicken it a little, and 
throw in half a gill of Port, the Juico of half a Lemon, and pour it 
into the Pie boiling hot •, — line the bottom of the dish with Hare 
Stuffing (321), or make it into Forcemeat Balls. 

Pubs op Game and Wild Fowl are made in like manner v— and 
as the following receipt for Pigeon Pie. 

PIGEON OR LARK PIB. 

484. Truss half a dozen fine large Pigeons as for stewing, seasoft 
them with Pepper and Salt ; lay at the bottom pf the dish a Rump- 
Steak of about a pound weight, cut into pieces and trimmed neatly 
seasoned, and beat out with a chopper ; on it lay the Pigeons, the 
Yolks of three Eggs boiled hard, and a gill of Broth or Water, and 
over these a layer of Steaks, wet the edge of the dish, and cover it 
over with Puff paste (4G9), or the paste as directed for seasoned 
pies (470) ; waah it over with Yolk of Egg, and ornament it with 
leaves of paste and the feet of the Pigeons ; bake it an hour and a 
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EL FIB. 



<tl5. Take Eeli about half a pound eacli, — dun, vteii, and trim 
off Uie fin with a pair of icisaors, — cut them into pieces three inehen 
long, KBson them nilh pepper and (.lit. and Hi] ynur disfa, leavii^ 
out the Heads and Tails. Add a giU of water ot Veal Broth, cover 
it with Paste (470), rub H orer with a Paste-brush dipped in yulk 
■^ egg, ornament it with some of the some paste, bake it ui hour, 
and when done, mnkc a hole in the centre, and pnur jn the follow- 
ing sauce through a funnel :— The trimmings bailed in half a pint of 
VcnJ Stotk, seasoned with pepper and sail, a table spoonful of Le- 
moa-Juice, and thickened with flour and water, strained through a 
fine sieve — add it boiling hot. 
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F-ISH FIES. 



lae. Sale Fish Pit. — The thickest pnrt must bs chosen.and put into 
cold water to soak the night before vajited ; then boil it well, take 
it up, take away the bones and skin, and if it is good fish it will be 
in line layers ', set it on a lisii-dminer to get cold : in the mean 
time boil four eggs hard, peel and alice them very thin, the same 
quantity of onion sliced tliin ; line the bottom of a Fie-dish with 
Fish forcemeat (326), or a layer of potatoes sliced thin, — then a 
layer of onions, then of Gsh, and of eggs, and so on till the dish ii 
fiill ; seaEon each layer with a lillle pepper, then mix a tca-»po<m- 
fiil of made mustard, the same of Essence of Anchory, a little 
Mushroom Catchup, in a gil! of water, put it in the dith, then put 
on the top an ounce of fresh batter broke in bite, cover it with puff 
paste, and hake it one hour. 

Freeh Cod may tw done in the same way, by adding a little salt. 

All Fish for making Piss, whether Soles, Flounden. Herrings, 
Salmon, Lobster, Eels, Trout, Tench, &c should be dressed flnt ; 
this is (is fniHt Econoaiad ipay for Catholic flunilies, as what it 
boiled one day will make excellent Pies or Patties the next. 

If you intend it for Piks, take the skin off, and the bones out, lay 
Tom- Salmon, Soles, Turbot, or Cod-Gsh in layers, and season each 
layer with equal quantities of pepper, allspice, mace imd salt, till 
tha dish is full,— save a httlo of the liquor that the fish vat boiled 
in, net it on the fire with the bones and skin of the fish \ boil it n 
quarter of an hour, then strain it through n sieve, lei it settle, am] 
pour it in the dish, cover it with pulf-paste, bake it alwut an hour 
Bjid a quarter. Shrimps, prawns, or oysters added, will impmi 



332 tHB cook's OBACLt. 

above ; if for Pattibs, they must be cut in nnall piacei^ ud 

dressed in a fieshamell sauce (307). 

Ck)D SouNDR for a pic should be soaked at least twenty-four honni, 

then well washed, and put on a cloth to dry, — ^put in a stew-pan two 

ounces of ftesh butter, with four ounces of sliced onioni, try tliem 

of a nice brown, then put in a small table-spoonful of flour, uid add 

half a pint of boiling water ; when smooth, put in about ten Cod- 

sounds, and season them with a little pepper, a glass of white wine, 

a tea-spoonful of Elssence of Anchovy, the juice of half a lemon : 

stir it well together, put it in a pie-dish, cover it with paate^ and 

bake it one hour. 

RAISED PORK PIE. 

487. Make a raised crust, of a good size, with paste (aa directed 
in 472), about four inches high, — take the rind and Chine Bone 
from a Loin of Pork, cut it into chops, bent them with a chopper, 
season them with pepper and salt, and fill your Pie ; put on the 
top and close it, and pinch it round the edge, rub it over with yolk 
of egg, and bake it two hours with a paper over it, to prevent the 
crust f^m burning. When done, pour in some good Gravy, with a 
little ready* mixed Mustard (if approved). 

N.B As the above is generally eaten cold, it is an excellent re- 
past for a journey and will keep for several days. 

RAISED HAM PIE. 

488. Soak a small Ham four or five hours— wash and scrape it 
well — cut off the Knuckle, and boil it for half an hour — then take it 
np and trim it very neatly — tiike off the rind and put it into an oval 
stew-pan, with a pint of Madeira or Sherry, and enough Veal stock 

to cover it. Let it stew for two hours, or till three parts done 

take it out and set it in a cold place — then raise a Crust as in the 
foregoing receipt, large enough to receive it — put in the Ham 
—and round it the Veal Forcemeat — cover and ornament — it will 
take about an hour and a half to bake in a slow oven : when done, 
take off the cover — glaze the top, and pour round the following 
sauce, viz. take the liquor the Ham was stewed in — skim it free 
from Fat — thicken with a little Flour and Butter mixed together, a 
few drops of Browning, and some Cayenne Pepper. 

P.S. The above is, I think, a good way of dressing a small Ham, 
and has a good effect cold for supper. 

RAISED LAMB PIES. 

489. Bone a Loin of Lamb, cut into cutlets, trim them very nicely, 
Mnd lay them in the bottom of a stew- or frying^pan^ with an ounce 
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iJr Bulter, a, tes-BpoonAil of Lemon- Juice, vid some pepper and salt ; 
put them over a fire, and (iim tliem nnd put ihem to cool ; then 
raise four or Rce small Fiea with Fsste (na 511), nbout the deb of s 
Tes-oup, put some Vsil Forcemeat it the bottom, and the Cutleti 
Qpon it; roll out the top an eighth oFaa inch thick, cloac and pinch 
ttie edges, bnke them half su hour, and when done take oif the top, 
and pour in some Good Brou-a Saace. 

BAISED FRENOa PIE. 

<90. Makeat)ontlwopourdaofFlourintoaPaateasdirecled{511); 
— Imead it nell, and into the shape of n Bnll, — press juur thumb 
into Che centre, and work it hy degrees into any rfiapo (oral or 
round is the moet general), till about five inches high, — put it on 
a sheet of paper, and fill it with coarse Floui or Bran, roll out ■ 
covering for it about the same thickness aa the Ndea, — cement ita 
sides with the yolk of Egg, out the edges quite even, and pinch 
it round with the fingci aud thumV—yolk of Egg it over with & 
paBte-bnish, nnd ornament it in any way (anej may direct, with the 
same kind of paste Bake it of a, fine brown colour, in it stow oven -, 
and when done, cut out the top, remove the Flour or Bran, brash 
it quite clean, and fill it up with a Fricassee of Cliicken, Rabbit, or 
any other Enlrle most convenient. Send it to tablo with a Napkin 

VOL ATT VENT. 

al. Roll of Tart Paste (470) till nbout the eighth oF an inch 
thick : then, with a Tin Cutter made for that purpose (about the 
Bze of the bottom of the dish you intend tending to table), cut out 
the shape, and lay it on a baking-plate with paper, nib it over with 
yolk of egg; roll out good PuiFFaete (4fj9) an inch thick, sUmp It 
with the same Cutter, and lay it on the Tart Paste, then lake n 
Cutter two slics smaller, and press it in the centre nearly tlimugli 
the Puif Paste ;~-rub the top with yolk of Eg;, and bake it in it 
quick oven about twenty minutes, of a light brown eolsui : when 
done, take out the pnste inside the centre mark, preserving the top. 
put it on a dish in a nann place, and when wanted, fill it with a 
White Fricassee of Chicken, Rabbit, Bagofit of Sweetbread, or any 
other Entrle you wish, 

OYSTER PATTIES. 

493. Roll out Fuff Pasta a quarlcr of an inch thick, cut it into 
squares with a kniic, sheet eight or ten Patty Puna, put upon cacli 
■. bit of bread the sise of half a walnut ; roll Out another layer of 
paste of the same thickness, cut it as above, wet the edge itf the 
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bottom |»fte,aiid put on the top, pare them round to the pao, anA 
notch them about a dozen times with the back of the kiufr, rab 
them lightly with jolk of egg, bake them in a hot oven about a 
quarter of an hour : when done, take a thin slice off the top, then, 
with a small knife or spoon, take out the bread and the inside posto* 
leaving the outside quito entire ; then parboil two dosen of Loifi 
Oysters, strain them from their liquor, wash, beard, and cut them 
into four, put them into a stow-pan with an ounce of Buttor rolled 
in Flour, half a gill of good Cream, a little grated Lemon-peel, the 
Oyster liquor, ftee from sediment, reduced by boiling to one ktli^ 
MMne Cayenne Pepper, Salt, and a tea^poonfhl of l/emoii-jiike v 
stir it over a fire five minutes, and fill the Patties. 

IiOBSTER PATTIB8. 

498. Prepare the Patties as in tiie last receipt. Toka • Hea 
Lobster already boiled — pick the meat Arom the Tail and davit 
and chop it fine ; put it into a stew-pan with a little of the iB«da 
spawn pounded in a mortar till quite smooth, an ounce of fresh 
Butter, half a gill of Cream, and half a gill of Veal Consomm^ 
Cayenne Pepper, and Salt, a tea-spoonful of Essence of Aadiovy, 
the some of Lemon-juice, and a table-spoonfdl of Flour aid walar : 
itew it fiw minutes. 

BGG AMD HAM PATTIES. 

494. Cut a slice of Bread two inches thick, from the most solid 
port of a stale quartern loaf : — ^have ready a tin round Cutter, two 
inches diameter, — cut out four or five pieces, then take a cutter two 
sizes smaller, press it nearly through the larger pieces, then remove 
with a small knife the bread from the inner circle *, — have ready a 
large stew-pan fvM of boiling Lard *, — fry them of a light-brown 
colour, drain them dry with a clean cloth, and set them by tin 
wanted ; then take half a pound of lean Ham, mince it small, add- 
to it a gill of good brown Sauce *, — stir it over the fire a few minutes, 
and put a small quantity of Gftyenne Pepper and Lemon-Juice v— - 
fill the shapes with the mixture, and lay a poached Egg (see 548) 

upon each. 

VEAL AND HAM PATTIES. 

495. Chop about six ounces of ready-dressed lean Veal, add 
three ounces of Ham very small, — put it into a stew-pan with an 
ounce of Butter rolled in flour, half a gill of Cream, half a gill of 
Veal Stock, a little grated Nutmeg and Lemon-peel, some Cayenna 
Pepper and Salt, a spoonful of Essence of Ham, and Lemon-juioe, 
and stir it over the fixa iMne time, taking eare it does not btu^ 



CHICKEN AND HAM PATTIES. 

t96. Uae tliB Wliile Mealfrututhe Dieustof ChickenaorFDHb, 
■lid proceed ua in the liut Receipt, 

BIFE raUIT TARTS. 

497. Oooeehemes, Dntiieons, Motrelld Chrra'ts, Cunanto miied 
with Raspberries, PlumB, Green Gnges, White Plums, &c should 
he quite frash pitlied, and washed. Lay Iheni in Iha dish with the 
centre highest, and aboat a qunrter of a pound of Moiit or Loaf 
Sugar pounded to a quittt of fruit (but if quite ripe they will nnt re- 
quire so much) ; add a little water — rub the edges of the dish vilh 
jolt of Egg— cover it with Tart Parto (IT I ), aboat half an inch 
thick-^press your thumb round the rim, aai close it weU -, pare il 
round with a knife, make a bole in the adei below the rim, — bake 
it in a mnderate-lveated oven ; and ten minutes before it it done, 
ttike it out and ice it, and return it to the oven to 6iy. 

ICINO FOR FROTT TARTS, PTTFFB, OR PASTRY. 

493. Beat up inn half-pint mug Che White of two EggH to a BoliJ 
Froth ;— lay soma on the middlo of the Pie with a pasle-bru«b— 
aif^ over plenty of pounded Sugar, and press it down with the hand, 
—wash out the brush, and splash by degrees with water tUI tha 
.ved, — and put it in the oven for ten minute*, and 






old. 



APPLE PIE. 

499. Take ei);ht Bu&^etmgs, or Lemon Pippin Apples, — pare. 
core, and eut not smaller than quarters; place them as close aspos- 
lible together into a pie-difJi, with four Cloves ; rub together in a 
luortar some Lemon-Peel, with four ounces of good Moist Sugar, 
and, if agreeable, add some Qiunee Jam, — i^over it with Puif Paste, 
— Imke it an hour and a quarter. (Generally eaten wano). 
APPLE TART CREAMED. 

.Sno. Use green Codliogs, in preJiHence to anj other Apple,^ — 
nnd proceed as in the last Beceipt. When the pie is done, cut out 
the whole of the centre, leaving the edges ; when cold, pour on tho 
Apple some rich boiled Custai6, and place round it sotiie small 
luiiea of puff pnste ciT a light colour. 

CRANBERRY TART. 

5111. Take Swedish, Americaji. or Kussian Cranberries, pick and 
waah them in several waters, put them into a 6ab, with the juice 
uf half a Lemon, a quarter of a poiuid of Moist or poiuided Loaf 
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Sugar, to a quart of Cranberries. Cover it with Puff (469), or Tart 
Paste (471), and bake it three quarters of an hour ; if Tart Paste 
is used, dravr it from the oven five minutes before it is done, and 
ice it as (498), return it to the oven, and send it to table cold. 

SPRIMQ FBUZT OR RHUBARB TABT. 

502. Prep^ Rhubarb as above : cut it into small pieces into a 
Tart-dish ; sweeten with Loaf-Sugar pounded ; cover it with a good 
short crust paste ; sift a little Sugar over the top, and bake half aa 
hour in a rather hot oven : serve up cold. 

PRBNOH TABT OF PBE8BRVED FBUIT. 

603. Cover a Flat Dish, or Tourte Pan, with Tart Paste (471), 
about an eighth of an inch thick, roll out puff paste (469), half an 
inch thick, cut it out in strips an inch wide, wet the Tart Paste, 
and lay it neatly tound the pan by way of a rim ; fill the centre 
with Jam or Marmalade of any kind, ornament it with small leaves 
of Puff Paste, bake it half an hour, and send it to table cold. 

N.B. The above may be filled before the Puff Paste is laid on, 
neatly strung with Paste, as (473), and the rim put over after. 

Obt. — ^The most general way of sending Tourtes to table, is with 
a Croquante of Paste (506), or a Caramel of spun Sugar (619), 
put over after it is baked. 

SMALL PUFFS OF PRE8EBVED FRUITS. 

504. Roll out, a quarter of an inch thick, good Puff Paste (469), 
and cut it into pieces four inches square, lay a small quantity of 
any kind of Jam on each, — double them c^er, and cut them into 
square, triangle, or, with a tin cutter, half moons, — ^lay them with 
paper on a baking-plate, — ice them (as at (498), — ^bake them about 
twenty minutes, taking care not to colour the icing. 

TABTLETS, SUCH AS ARE MADE AT THE PASTRY COOKS. 

505. Roll out Puff Paste (4 §9) of a quarter of an inch thick, cut 
H into pieces, and sheet pans about the size of a Crown piece, pare 
them round with a knife, and put a small quantity of Apricot,-. 
Damson, — Raspberry, — Strawberry, — Apple,— .Marmalade, or any 
other kind of Jam (635), in the centre ; take Paste (473), and string 
them crossways, bake them from six to ten minutes in a quick 
oven : they should be of a very light brown colour. 

A OBOQUANTE OF PASTE. 

506. Roll out Paste, as (474) about the eighth of an inch thick«-» 
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Mb over a plBin mmiW with a little fresh hultet ;— lay on tlio Parte 
Verj even, and equall; thin on both Bides ; — pore it round the rim ; 
thon, with a small penhnife, cut out small pieces, u fancy may 
direcl.-^-auch a> diamonds, stan circles, sprigs, &a., — or use nemall 
tin cutter of any shape ; let it lie tq dry some time, and bake it a 
few minutes in a alack oven, of alight colour ; — remove itfTDUi the 
mould, and place it over a Tart, or say other dish of small Putry. 

HIIiLE FEVILLES, 0& A PYRAMID CF PASTE. 
507. Roll out PufrPaate(4G9)hHlf an inch thick; cut OutwiUi 
a cutler made for the purpose, in the shape of an oval, octagon, 
•quare, diamond, or any other form [and to begot of most tinmen), 
obKriting to let the lint piece be n» liirge la the bottom of the dish 
you intend lending it lo talile on ; the second piece a sijb smaller, 
and !0 on in proportion, till the last is about the size of a shilllnH; 
lay them irith paper on a baking-plate — yolk of egg the top — and 
bake them of a light biown colour: take them from the paper, and, 
when cold, put the litrgest size in Iho dish, then a layer of Apricot 
Jam 1 then the next size, a layer of Raspberry Jam, and so on, 
varying the Jam between each layer of Paste to the top, on which 
place a bunch of dried fruit, nnd span a Canmiel (S19) of Sugar 

MINCE FIBS. 

308. Sheet with Tatt Paste (4TI) hiilf-a-dozen of tin pang otaaj 
Bze you please— fill them with Mince Meat (509), and cover with 
Pu<r Paste, a quarter of an inch thich, — trim round the edges with 
a knife, make an aperture at the lop with a fork, bake them in a 
modemle-heatcd oven, and send them to table hot, first removing 
the tin. 

N.B. Some throw a little taSiei loaf sugar over. 

SUNOS MEAT. 

SOD. Two pounds of Beef Suet, picked nnd chopped fine ; two 
pounds of Apple, pared, cored, and minced; three pounds of Cur- 
lants, washed and picked i one pound of Raisins, stoned and chop- 
ped fine; one pound of good Moist Sugar ; hiilf a pound of Citron, 
cut into thin slices; one pound of Candied Lemon and Orajigo- 
Peel, cut as ditto ; two pounds of leaily-dtessed Roast Beef, free 
ftora skin and gristle, and ehupped line ; two Nutmegs, grated -. 
one ounce of Salt; one of ground Ginger; half an ounce of Cori. 
ander Seeds ; half an ounce of Allspic e i hnlf an ounce of Cloves -, 
all ground line : the juice of eix Lemons, and their rinds grated ; 
half a pint of Bnmdy, and a pint of sweet Wine. Mix the Suet. 
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Apple, Currants, Meat, Plums, and Sweetmeats, irell together m a 
large pan, and strew in the Spice by degrees : mix the Sugar, Le- 
mon-Juice, Wine, and Brandy, and pour it to the other ingredieBts, 
and stir it well together — set it by in close-covered pans in a cold 
place : when wanted, stir it up from the bottom, and add half a 
glass of Brandy to the quantity you require. 

N.B. The same weight of Tripe is frequently substituted for Hm 
Meat, and sometimes the yolks of Eggs boiled hard. 

Ob$. — ^The lean side of a Buttock, thoroughly roasted, ii gene- 
ralTy chosen for Mince Meat. ' 

BRUNSWICK TOURTE. 

510. Make a crust as for Vol au Vent (491) ; pare and core with 
a scoop eight or ten Qoldcn Pippins ; put them into a stew-pan, with 
a gill of Sweet Wine, and four ounces of sifted Loaf Sugar, a bit of 
I^emon-Peel, a small stick of Cinnamon, and a blade of Mace ; stew 
them over a slow Are till the Apples are tender ; set them by ; when 
cold, place them in the Paste, and pour round them some good 
Custard (674). 

PA8TB POR BOIIiB1> PUDPINGB. 

511. Pick and chop very fine half a pound of Beef Suet, add to 
it one pound and a quarter of Flour, and a little Salt ; mix it with 
half a pint of Milk or Water, and beat it well with the BoUing-pin, 
to incorporate tho suet with the flour. 

BEEF-8TBAK PUDDING. 

512. Got Bump-Steaks, not too thick, beat tlicm with a chopper^ 
cut them into pieces about half the size of your hand, and trim off 
ail the skin, sinews, &c. ; have ready an Onion peeled and chopped 
fine, likewise some Potatoes peeled and cut into slices a quarter of 
an inch thick, rub tho inside of a Basin or an oval plain mould with 
Butter, sheet it with paste as directed for Boiled Puddings (511); 
season the Steaks with pepper, salt, and a little grated Nutm^; 
put in a layer of Steak, then another of Potatoes, and so on till it 
is fiill, occasionally throwing in part of the chopped Onion ; add 
to it half a gill of Mushroom Catchup, a table-spoonful of Lemon 
Pickle, and half a gill of Water or Veal Broth ; roll out a top, and 
close it well to prevent the water getting in ; rinse a clean cloth in 
hot water, sprinkle a little flour over it, and tie up the Pudding ; 
have ready a large pot of water boiling, put it in, and boil it two 
hours and a half; take it up, remove the cloth, turn it downwards 
in a deep dish, and when wanted take away the basin or mould. 
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513. ChDp sii ouncea of Suet yptj Biie,— put it in n biuiii with 
■ii ounces of Flour, two ounces of Bread-crumbs, aud a teH-ipoon- 
fulofSidt, — itirit all well together — boat two eggs on a plate, add 
(0 thcJD eix table-spoonsiul of milk, put it b; degrees iuta the baain, 
and Uir il all well together ; divide it into six dumplings, 'and tie 
them acpanite, previously dredging tbe cloth lightly with flour. 

Boil them one hour. 

This is very good tho next day tried in a little butter. Tbeahore 
will make n good puddiug, boiled in an eartlienware moidd, nilh 
the addition of one more egg, a little more milk, and two ouncei 

Boil it two hours. 

N.B. TAt nuwf Eamimkal icay of lUukiBg Suet Dampiuigs, a to 
boil tbeiD without a ctoth in a pot with Beef or Mutton^^no Egga 
are tben wanted, and tlie dumplings are quite a» light without ; roll 
them iu Hour betbre you put Ihum into tlie put ; add hi ounce* of 
Currants, washed and picked, and you have Ciinatd F^ddii^f-^ai 
divided into «i purts, Currani Damplinge, — a little sugar will im- 

BUBT PODDING, WIGGVS WAY. 

.^U. 8uel, a quarter of a pound; flour, three lable-apoonsful i 
eg^Iwo; and a little gmted ginger ; milk, half a pint. Mince the 
Buet as fine as pousible, roll it with the rolling-piu so as to mix it 
well with the flour; beat up the efgt, mix them with the milk, and 
then mix all together; wet your clolli well in boiling water, Hour it, tie 
itknae, put it into boiling water, and boil it an hour and a quarter. 

^^lfn. Glaiee t4a il, " aken You iave nuide. YuUB waltr boil, !luy 
I TooH pudding iiUo YauKpvt. 
PLUn PUDDING. 
£lfi. Suet, chopped line, six ouncea. 
Malaga laisins, stoned, >ix nuncea. 
Currants, nicely washed and picked, eight ounoei. 
Bread-crumbs, three ounces. 
Flour, three ounces. 
Egg^ three. 
Sixth of a nutmeg. 

Small blade of mace, same quantity of cinnamon, pounded ai fioe 
as pOBsible. 
Haifa tea-spoonful of salt. 
Half a pint of milk, or r;Uhei lew. 
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Sugar four oancef : to whidi may be added, 

Ctedied lemon, one omiee. 

Citron, half an ounce. 

Beat the eggi and spice well together ; mix the milk with them 
bj degreei, then the rest of the ingredients ; dip a fine cloee linen 
cloth into boiling water, and put it in a hair«eve ; flour it a littU^ 
and tie it up cIom ; put it into a lauoe-pan containing nx quaiti of 
boiling water : keep a kettle of boiling water alongtide of it^ and fill 
up your pot as it wastes ; be sure to keep it boiling six houn at leasti 

PLUM PUDDING, 

(AMOTHEB WAT,) 

515.* Combining richness of Flavour with Economy. 

One Pound of Beef Suet, I j^ ^^jj l y^^ 

One Pound of Sun Ratlins (stoned) J pnpsMd. 

Four 7*a5^8poon8ful of Flour. 

On« r^o-spoonful of Salt. 

Six ounces of Loaf Sugar, pounded. 

Half a moderate-sized Nutmeg, grated. 

Five Eggs, yolks and whites, and no other liquid. 

Flour the Cloth well and boil it Six hours. 

N.D. There should not be the smallest deviation from the above 

proportions. 

MY PUDDING. 

516. Beat up the yolks and whites of three Eggs; strain them 
through a sieve (to keep out the treadles), and gradually add to 
them about a quarter of a pint of Milk, — stir these well together,— 
rub together in a mortar two ounces of moist Sugar, and as mudi 
grated Nutmeg as will lie on a sixpence, — stir these into the Eggs 
and Milk, — then put in four ounces of Flour, and beat it into, a 
smooth Batter, — ^by degrees stir into it seven ounces of Suet (mmotd 
<u fine cu positible), and three ounces of Bread-crumbs—mix all 
thoroughly together at least half an hour before you put the pad- 
ding into the pot ; put it into an earthenware pudding-mould that 
you have well buttered ; tie a pudding-doth over it very tight ; put 
it into boiling water, and boil it three hours. 

Put One Good Plum into it, and Moost-Aye says, you may then 
tell the Economist that you have mode a good Plum PUODIHO — 
without Plums : — this would be what Schoolboys adl ** Milt'SUme 
Pudding," i, e. ''a Mile between one Plum and another." 

N.B. Half a pound of Muscatel Raisins cut in hali^ and added 
to the above, will make a most admirable Plum PuoDiva: alittb 
gnted Lemon Peel may be addod. 
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OBa^-I/tie watereeaxa to boU,thii Pvd'lhig trill ht/iome Ivavstand 
it ipoiltit : — if properly mBnaged, this and tha following will br im 
fine Puddingn of Che kind a> art am produre. 

Puddings are b«t when mixGd on hour or two before thsf an 
boiled, — the ingredieata by thai means amnlgamntc, and the whnla 
betomea richer and fuUernrflaioui, cipecially if the various articlH 
be THOnouGHLT well stirred together. 

A tabte-apoonFul of Tkkicle will gite it a rich brown colour. 8k 
Pudding Sauce, (340), and Pudding Catihup, (3711). 

N.B. Thin padding may be dakkd in an oven, or under Meat. 
the Hme as Yoik^thire Pudding (539)^ make it (he same, onl; add 
half a pint of milk more : it should he above an inch and a quarter 
in thickness, it will lake full two hours, — it requires careful wattl- 
ing, for if the top gels burned, an empyieumatic flavour will pervade 
the whole of the Pudding.—Or butter some Tin mince-piu pati;'- 
{lanB, or Saucer^ and RU lh«m with pudding, and set them in ■ 
Dutch oven — thej will take about an hour. 

HAIQRE PLUM PUDDING. 

S17. Simmer half a pint of Milk with two blades of Mace, and 
■ roll of Lemon-Feel, for ten minutea : then stmn it into a Basin ; 
set it away togeteold — intlie mean time beat tliree Eggs in a Bamn 
with throe ouncas of Loaf-Sugar, and the third of a Nutmeg : then 
add three ounces of Flour ; beat it well together, and add the Hilk 
by degrees : then put in three ounces of Fresh Butler brake inbo 
small pieces, and three ounces of Breod-Crumbs, Ihiee ounces of 
Currants washed and picked clean, three ounces of Knisim stoned 
■nd chopped — stir it all well together. Buttor a mould : put it in, 
aod tie a cloth tight over it. Boil it two hours and a halC Serve 
it up with melted Butter, two lable-Bpoontful of Brandy, and a Uttk 



FAT OR HARROW PODDING. 

£10. Break five Fggi in aliaain ;beiit them up with atea-ipoon- 
fill of Sugar and a table-spoonful of Flour: beat it quite smooth; 
then put to it a pound of Koiains, and a pound of Suet— it must not 
be chopped very fine ; butter a mould well ; put in the pudding-, 
tie a cloth over it tight, and boil it Five hours. 

N.U, lliis is very rich, and is cammonly called a MAitaow Pun- 

APPLB PUDDING ROILED. 

B\B. Chop four ounces of Beef Suet very line, or two ounces ol 
Butter, Ijud, or Dripping— but the suet miikea the best aM U^\eii. 
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crmt ; pat it on the patte-boofd, with eight ounees of flour, aad a 
Mli-ipoonfo] of lalt, mix it well together with yonr hands, and then 
put it all of a heap, and make a hole in the middle ; break one egg 
in it, itir it well together with your finger, and by degreei inftne aa 
much water ai will make it of a ttiif paste : roll it out two or fluce 
times with the rolling-pin, and then roll it large enough to receire 
thirteen ounces of Apples. It will look neater if boili^ in a basin, 
well buttered, than when boiled in a pudding-cloth well floured ; boil 
it an hour and threb quarters, — ^but the surest way is to stew the 
apples first in a stew-pan, with a wine-glassful of water, and then 
one hour will boil it Some people like it flaroured with Clotei 
and Lemon-Peel, and sweeten it with two ounces of Sugar. 

G008EBKRRIK8, Currants, Raspbxrribs, and Chbrrim, Dait* 
SONS, AND VARIOUS Plums AND Fruitr, are made into Puddings 
with the same Crust directed for Af?lk Puddings. 

BOSTON APPIiB PUDDIMO. 

520. Peel one doien and a half of good Apples ; take out the 
eoresy— cut them small, — put into a stew-pan that will just hold 
them, with a little water, a little cinnamon, two cloves, and the peel 
of a lemon ; stew over a slow fire till quite soft, then sweeten with 
moist sugar, and pass it through a hair-sieve ; add to it the yolks of 
four eggs and one white, a quarter of a pound of good butter, half a 
nutmeg, the peel of a lemon grated, and the juice of one lemon : 
beat all well together ; line the inside of a pie-dish with good puif 
paste ; put in the pudding, and bake half an hour. 

APPLE DUMPLINGS. 

521. Moke Paste the same as for Apple Pudding, divide it int^ 
as many pieces as you want dumplings, peel the apples and core 
them, then roll out your paste laige enough, and put in the apples ; 
close it all round, and tie them in pudding-cloths very tight^>-one 
hour will boil them, — and when you take them up, just dip them in 
cold water, and put them in a cup the size of the dumpling while 
you untie them, and they will turn out without breaking. 

SPRING PRUIT, OR RHUBARB PUDDING. 

522. Peel, and well wash four dozen sticks of rhubarb : put into 
a stew-pan with the pudding a lemon, a little cinnamon, and as much 
moist sugar as will make it quite sweet ; set it over a fire, and r»> 
duce it to a marmalade ; pass through a hair-sieve, and proceed as 
directed for the Boston Pudding, leaving out the lemon-juice, as the 
rhubarb will be found voS&cieivlVj «idd. «& WmM 
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BPSIITO PKUIT, OK RHCBAKB PUSDINQ. 

623. Clean as above thrae or four dozen sticks of RhilbatTi ; pul 
it in a stew-pan, with llie peel of a Lemon, a hit of Cimiainoa, two 
Cloves, and as much moist sugar ns will sweeten it ; set it over a 
fire^ and reduce it to a marmalitde i pas it through a. holr-aieve ; 
then add the peel of a Lemon, and hnlf » Nutmeg greted, a quartet 
of B pound of good Butter, and the folks of four Eggs and one white, 
and mil all well together : line n pie-dish {that will just contain it) 
wtlh good pulf pHfCe ; put the mixture in, and bake it half an hour. 

NOTTINGHAK PUDDING. 

S21. Peel sii good apples ; take out the core with the point of a 
nmill knife, oranapplccorer, if youhaveone, — but ha sure to leave 
the apples whole % fill up whcie you took the core from with sugar ; 
place them in a pie-dish, and pour aver them a nice light hatter, 
prepared as for Batler Pudding, and hake an hour in a moderate 

BBEAD PUDDING. 

£25. Make a pint of Bread-crumbs ; put them in a stew-pan with 
M much milk as will cover them, the peel of a lemon, and a little 
nutmeg graled, a small piece of cinnamon ; boil about ten minutes; 
(weeten with powdered loaf-sugai' ; lake out the cinnamon, and put 
iri four eggs ; beaJ all well together, and hake half an hour, or boil 
rather more than an hour. 

PLAIN BRBAD PUDDING. 

SIS. Make five ounces of Bread-crumbs ; put them in n basin ; 
pour three quarters of a pint of boiling milk over them ; put a plate 
over t)ie top to keep in the steam ; let it stand twenty minutes, then 
beat it upquite smooth with two ounces of sugar and a salt-spooniU 
of nutmeg. Break four eggs on a plate, leaving out one white; beat 
them well, and otld tl^em to the Pudding. Btir it all well together, 
and put it in a mould tbnt has been well buttered and floured \ tie 
a cloth over it, and boil it one hour. 

BBEAD AND BUTTER PUDDING. 

527. You must have a. dish that will bold a quart, — wash and 
pick two ouDcei! of currants ; strew a few at the bottom of the disli ; 
cut about four layers of very thin Breail and Butter, and betvrci 
mch Injer of Bread and Butler strew some currants ; then break 
four eggs in a basin, leaving out one white-, beat them well, and add 
four Duiicea of sugar and a dmclim of nutmeg; stij it well together 





827.' TBkc a diih Ihnt will hold a QuHrt. nnd well hullCT il) 
have a qmutcT of n pounil of Curnintii.iind tlrew ionio of them onr 
the bnl lom of the diBh ; liien cut mar pieces of bread and bnttor, 
■nd make line lajers ofthem. ilreving Currsnti betwsea Mt^ 
IjQvi; hcBtjfiM tggt, ItiBfitii; oul th« irbit«iof two, nnd mil Ihnti:. 
and Im!/ a dmchm of nulmeg, and ihe Mtite igunntiU of Oratad 
Lamon Peel, and Ihru Ounces of Moliit Sugar, iii a Piot of Tiew 
Milk. 

Thli miihiro to >« pnured over It befnr* [t i* put In Oil WMftf ' 
It ■hould he bnked oiw hour. A glsM of while wjn« b imidiltiwf ' 
bj Mime a great inipro*enient, 

BATTER PUDDIMO. 
MB, Take »i» ounee" of fin* flnur, a liKle ealt, and three eggi; 
heat up woll with a little milk, nddn! Iiy dcgreo till Iha batter ll 
i|uita unooth — mnke it the (hirkrieM of cream, — putintoalnittaie4 
pio-diih, and hako three qiianera of an hour, or into a buttered 
and floured hatin, tied orsr tight nilh a clotli — boil one hour aoi 
a half, or two houta. 



SOfl, Thii pudding ii an eipecinllj excellent accorapaniiDent to 
a Bir-loin ofboef, — Loin of Vonl,— or an j fal and juicy joint. 

Bii tahl^apoonsful of flour, three cgj^ a tva-gpoonftil of ta]t, and 
■ [nnt of milk — «> Hi to make n middlinji Miff batter, a little stiffir 
than you would for pnncukea i beat it up well, and take iiare H ii 
nnt lumpr ; put a d[ih under the meat, and let the dripping! drop 
into it til) itisijuitehotnnd vdl(;reaHd i — then pour in the batter; 
— when tho upper lurfnee la brown and net, turn it that both aldea 
Diajr be brown alike; if vou wish it to cut firm, nnd the pudding bb 
inch thick, it will take two hours at a ^od t^rc. 

N.B. TSalrw rori.ifw /'hJi/mj; i> nhout half an inch thicJnrtefl 
done; but it is the ^hion in London tomake thetn tUll twice llul 

PEASE PtfODina. 

.^30. Put a quart of aplit praw- into a clean eloth ; do not tl» 
tlieai U{) loo ctoiu, but leave B Utile room for them la rrall ; M 
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ttwm OB to boil in cold trster, slowly till they an lender; if thef 
sie good pease the? will be boiled ennugh in about two houn hihI ■ 
half; rub them through a sieve into a deep diah, adding* to them 
■n egg or two, an ounce of butler, and some pepper mid aalt; beat 
thciQ well together for about ten minutes, when theie ingiedienls 
jtrewcU incorporated together; then flour llio cloth well, put the 
podding in, and tie it up as tight as possible, and boil it an hour 
longer. It is aa good with boiled beef aa it is with boiled Pork ; 
and why not with roasted I'ork ? 

Ola. — This Is a very good accompaniaient to cold PoA or mid 

NE\7MABKET PUDDINQ. 

531. Put on to boil a pint of good milk with half a lemon-peel, 
a little cinnamon, and a bay-leuf; boil gently for five or ten 
minutes ; sweeten with loaf sugnr; break the yolks of five, and the 
whites of three eggs, into a basin ; beat them well, and add the 
milk, — bent all well tt^ether, and strain through a fine hair-oetp, 
or tatnis, — hare eomo bread and butter cut very thin ; lay a layer 
of it in a pie-dish, and then a layer of cumuita, and so on till the 
dish is nearly full, — then pour the custard over it, and hake half Ba 

NEWCASTLE OR CABINET PUDDING. 

S3Q. Butter a bulf melon mould, or quart basin, and stick nil 
round with dried cherries, or fine raisins, and fill up with bread and 
butter, i.c as in the above ; and steajn it an hour and a hoIC 

VEHMICEIiLI FUDDINO. 

S33. Boil B pint of milk, with lemon-peel and cinDomoa ; 
sweeten with loaf-sugar ; strain through a sieve, and add a quarter 
of B pound of vermiceUi ; boil ten minuteB,then put in the yolks of 
five, and the whites of three e^ ; mix well together, and steam it 
one hour and a quarter : the eomo may be baked half an hour. 

CUSTAHD puddinq. 
.^34. Boil a pint of Milk, and a quarter of a pint of good 
Cream ; thickeo with iluur and water made perfectly smooth, till 
it i> stiff enough to bear an egg on it ; break in the yolks of five 
eggs ; sweeten with powdered loaf-sugar ; grate in a httle nutmeg 
and the peel of a lemon ; add balfa glass of good brandy, then whip 
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the whites of tlie fife eggs till quite itifi; and mix gently all U^gether ; 
line a pie-diih with good puff paste, and bake half an hour. 

N.B. Oround Rice, Potato Flour, Panada, and all PuddiBgi 
made from Powden, are, or may be, prepared in the aame way. 

OOLLBOB PUDDINGS. 

585. Beat four Eggs, yolks and whites together, in a quart basin, 
with two ounces of Flour, half a Nutmeg, a little Ginger, and three 
ounces of Sugar — pounded Loaf Sugar is best Beat it into a smooth 
hatter ; then add six ounces of Suet, chopped fine, six of Cummta, 
well washed and picked*, mix it all well together — a glass of 
Bnndy or White Wine will improve it These puddings are 
generally fried in Butter or Lard ; but they are much nicer baked 
in an oren in patty pans ; twenty minutes will bake them : — if 
fried, fry theqi till they are of a nice light brown, and when fried 
roll them in a little Flour. You may add one ounce of Orange or 
Citron, mino^ very fine; when you bake them, add one more 
Egg, or two i|K>onsftil of milk. Serve them up with White- Wine 
Sauce. 

BIOB PUDDINGS BAKBD, OR BOILBD. 

586. Wash in cold water and pick very clean six ounces of Rice, 
put it in a quart stew-pan three parts filled with cold water, set it 
on the fire, let it boil five minutes — pour away the water, and put 
in one quart 4f Milk, a roll of Lemon- Peel, and a bit of Cinnamon ; 
let it boil gettly till the Rice is quite tender : it will take at least 
one hour and a quarter ; be careful to stir it every five minutes : 
take it off the fire, and stir in an ounce and a half of Fresh Butter, 
and beat up three Eggs on a plate, a salt-spoonful of Nutmeg, two 
ounces of Sugar ; put it into the Pudding, and stir it till it is quite 
smooth — line a pie-dish big enough to hold it with Puff Paste, 
notch it round the edge, put in your Pudding, and bake it three 
quarters of an hour : this will be a nice firm Pudding. 

If you like it to eat more like Custard, add one more Egg, and 
half a pint more milk ; it will bo better a little thinner when boiled ; 
one hour will boil it If you like it in little Puddings, butter 
small tearcups, and either bake or boil them — ^half an hour will do 
either ; you may vary the Pudding by putting in Candied Lemon 
or Orange-Peel, minced very fine — or dried Cherries. — or three 
ounces of CutranU — or Raisins, — or Apples minced fine. 

If the PuAdings are baked or boiled, serve them with White- 
Wine Sauce,k>r Butter and Sugar. 



QttOUND BICB PUDDING. 

S37. Put four ounces or ground Itice into a slew-pan, and by ds- 
grees stir in u pint sncl a hnlf of Milk i set it on the fire, with 
n roll of Lemon and a bit of Cinnaman ; keep alining it till it boilj 
— beat it to a smooth flntler — then set it on the trivet, where it will 
siminer gently for a qnnrter oF an hour ;_then beat three Eggs on 
a pUte, stir Ihem into tbe Pndding, with two ounces of Sugar and 
two dntchniB of Nutmeg — take out the Lemon-Peel mid Cinnamon 
—stir it all well togetlicr.line a pie-dish with ihin Puff Paste(469), 
big enough to hold it, or Butter the Dish well, and bake it half an 
hour — if trailed it will tako one hour in a mould well buttered — 
three ounces of Currants maj be added. 

BICE SNOW BALI.8. 

SSSi Wash and pick half a pound of Rice very clean, pnt it on in 
a sauce-pan with plenty of itiiter ; ithen it boils let it boil ten mi- 
nutes, drain it on a sieve till it is quite dry, and then pare aix 
apples, weighing two ounces nnd a hn,lf each. Divide the Rice in- 
10 six parcels, in separate cloths, put one apple in each, tie it loose, 
and hoi] it one hour, serve it with Sugar and Butter, or wLno sauce, 

OOTTAQE POTATO PtTDDING OB CAKD. 

539. Peel, boil, and mash a cnuple of pounds of Potatoes ; beat 
them up into a smooth hatter, with about three quarters of a pint 
ef Miik, two ounces of moist Sugar, and two or three beaten Eggs. 

Bnkc it about three qunrters oT an hour. 

Three ounces of Cunaals or Raisins may be added. 

Leave out Ibe Milk, and add thren ounces of Butier,it will make 
» very nJce cake. 

POTATO PUFPB. 

MO. Take cold ro:ist meat, cither Beef or Mutton, or Vent and 
Ham, clear it from the gristle, out l( Kmall, and season either with 
Zest, or pepper and salt, and cut picklts — boil and mash some po- 
tiloca, and make them into a pnBtawilh one or two eggs, roll it out, 
with a dust of Hour, cut It round with a saucer, put some of your 
seasoned mea' on one half, and fold it over like a puff; puick or 
nick it neatly round, and fry it a light brown. 

This is the moot elegant uetliod of preparing mentth^il has bem 
ilresBsd before. 

SAVE.AI.L PUDDING. 

S4I. Put any scraps of Bread inln n clean sauce-pan, — to about 
■ pound, put a pint of Milk ; sot it on the trivet till it boils, beat it 
np quite amooth, then break in thrco Eggs, three ounces of Sugar, 
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with a little Ntttmeg, Ging^ or Allspice, and stir H ftU well toge- 
ther. Butter a Dish big enough to hold it, put in the pud^g, abd 
have ready two ounces of suet chopped very fine, strew it over tiie 
top of the pudding, and bake it three quarters of an hour : ftmr 
oonces of Currants will make it much better. 

PAN0AKE8 AND FRITTERS. 

642. Break three Eggs in a Basin ; beat them up with a little 
autmeg and salt, — then put to them four ounces and a half of ioar, 
and a little milk — ^beat it of a smooth hatter, — then add by degrees 
ae much milk as will make it the thickness of good cream : the 
firying-pan must be about the size of n pudding plate, and ^trf dean, 
or they will stick ; make it hot, and to each pancake put in a bit 
of butter about as big as a walnut : when it is melted, pour in the 
batter to cover the bottom of the pan ; make them the thickneM of 
half a crown ; fty them of a light brown on both sides. 

The above will do for Applk FaiTTKatt, by adding one spoonftil 

more of Flour ; peel your Apples, and cut them in thick slioes ; 

take out the core, dip them in the batter, and fry them in hot lard, 

-—put them on a sieve to drain, — dish them neatly, and gmte toma 

loaf-sugar over them. 

OMBLETTB8. 

' 543. There is no dish which in this country may be considered 
ae coming under the denomination of a Made Dish of. the lecond 
order, which is so generally eaten, if good, as an Omelette ; and no 
one is so often badly dressed : it is a very faithful assistant in the 
construction of a dinner. 

■ When you are taken by surprise, and wish to make an appear- 
ance beyond what is provided for the every-day dinner, a little port* 
able soup melted down, and some Zest (229), and a few Vegetable^ 
will make a good broth — a pot of the stewed veal of MorrisoA^ 
warmed up — an Omelette, — and some Apple or Lemon Frrtten, 
can all be got ready at ten minutes* notice, and with the original 
foundation of a Leg of Mutton, or a piece of Beef, will make np a 
very good dinner when company unexjiectedly arrives, in the coon- 

The great merit of an Omelette is, that it should not be greasy, 
burnt, nor too much done : if too much of the white of the E^ggs is 
left in, no art can prevent its being hard, if it is done : to drese the 
Omelette the fire should npt be too hot, as it is an object to have 
the whole substance heated, without much browning tlie outside. 

One of the great errors in the cooking an Omelette is, that it is 
too thin : consequently, instead of feeling full and moist in tba 
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nmith, the BUlntnnFe pre!«nti^ is little better thfin n piece of fried 
leather: lo get the Omelette thii^k is one of the grenl objects. With 
respect to (he flavaim to be introduced, these are intinite : that 
which in nioal cottroion, hnwevor, if the best, viz. finely chopped 
Pitralej, and Chivea, or OnianB,or Esuhslots ; — hovever, otie nude 
of a mixture of Tarmgon, Cherril, and Psnieir, is a very delicate 
TBiietf, DDutting or adding the Onion or Chives. Of the Meai 
HnTDun, the YcbI Kidney is the most delicate, nnd is the most ad- 
mired bj our neighhoura the French t this ebould be cut in dice, 
and dhouM be dressed (boiled) bcfnre it is added -, in llie same man- 
mr, Hun and Anehnvics, shred stnall, or Tongue, will make a very 
driicately flaToured diih. 

The Dbjeclion to an Omelette ia, that it is too rich, which makes 
Ilodvisnble to eat bat a small i^nantitr. An addition of anma finely 
maahed Potatoes, about twn lable-Bpoonafu! to an Omelette of lii 
eggs, will mucli lighten it. 

Omelettes lire often served with rich gmvy, but, us a geneml 
principle, no substance which has been fried should be served in 
gravy, but nccoropanied by it; — or what ought to eit dry and crisp, 
becomes Bwldcn and lint 

Id the compounditig the gravy, great care should >« taken that 
the Havuur does not overcome thut of the Omelette, a thing too 
little attended to : a fine gravy n-ith a flavouring of Siiet Hcrla 
and OnioBi, we think tho best ; some add a few drops of Tarragon 
Vine^r ; but this is to be done only with greet care : gravies to 
Omelettes are in general thickened ; this should never be done 
with flour ; Potato Stuch, nr Arrow Boot, is tho best. 

OmtlfUa should be fried in a small Fiying-pan mode for IbaE 
purpose, with a small quantity of Butler. The Omelette's greiit 
merit is to be thick, so as not to taste of the oulsido ; therefore une 
only half the number of whites that you do yolki of Eggs : every 
care moat be taken in frying, even at the risk of not having it quite 
nt in the middle : an Omelette, which boa so mnch vogue abroad, 
is here, in general, a thin doubled-up pitee r^ Itaihtr^ and harder 
than eoft lather sometimes. The fact is, that as much care must 
be bcatowed on the frying, as should be token in ponching an Egg. 
A Salamander in neeeaiury to those who will have the top brown : 
but the kitchen Shovel may be nihstituted Sir it 

ThefdUuisiai} Recetfil ii Iht fasa of all Omekliei, of which you may 
make an endless variety, by taking, tuetea'l of the Paisley and Escha- 
lot, a portion of Sweet Herbs, or any of the articles etiumemted in 
;e 347 and 
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Omelettes are eaUed by the name of what it added to flaYoor 
them V— a Ham or Tongue Omelette, on Anchovy, or a Veal Kidney 
Omelette, &c. : these are prepared exactly in the aame way aa in the 
first receipt, leaving out the Parsley and Eschalot, and minftjng Hig 
Ham or Kidney very fine, &c^ a^d adding that in the place of them, 
and then pour over them all sorts of thickened Gmvies, Sanoea, &e. 

REOEIPT FOR THB COMMON OMBIiBTTB. 

544. Five or six Eggs will make a good sized Omelette ; break 

them into a Basin, and beat them well with a fork ; and add a salt- 

spoonful of salt ; have ready chopped two drachms of Onion, or 

three drachms of Parsley, a good clove of Eschalot minced very fine; 

beat it well up with the Eggs ; then take four ounces of firesfa Butter, 

and break half of it into little bits, and put it into the Omelette, 

and the other half into a very clean frying-pan ; when it is mdted, 

pour in the Omelette, and stir it with a spoon till it begins to set, 

then turn it up all round the edges, and when it is of a nice brown 

it is done : — ^the safest way to take it out is to put a plate on the' 

Omelette and turn the pan upside-down : serve it on a hot dish ; it 

should never be done till just wanted. 1/ Maigre^ gmted Cheese, 

Shrimps or Oysters. — If Oysters, boil them four minutes, and take 

away the beard and gristly part ; they may either be put in whole, 

or cut in bits. 

OR, 

545. Take Eggs ready boiled hard, and either fry them whole, or 
cut them in half; — when they are boiled (they will take five minutes), 
let them lie in cold water till you wont to use them ; then roll 
them lightly with your h<ind on a table, and they will peel without 
breaking ; put them on a cloth to dry, and dredge them lightly with 
Flour : beat two Eggs in a basin, dip the Eggs in, one at a time, 
and then roll them in fine bread-crumbs, or in Duck (320) or Veal 
Stufiing (317) ; set them away ready for frying ; fry them in hot 
Oil or clarified Butter, serve them up with Mushroom Sauce, or any 
other thickened Sauce you please ; crisp Parsley is a pretty garnish. 

OR, 

546. Do not boil the Eggs till wanted ; boil them ten minutes, 
peel them as above, cut them in half, put them on a dish, and have 
ready a Sauce made of two ounces of Butter and Flour well rubbed 
together on a plate, and put it in a stew-pan with three quarters of 
a pint of good Milk ; set it on the fire, and stir it till it boils ; — if 
it is not quite smooth, strain it through a sieve, chop some Parsley 
and a clove of Eschalot as fine as possible, and put in your Saiio^; 
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Muon it ^th nit to your tute ; a little Mace siid Lemnn-pcal 
bailed with the Sauce, wi!l imprnTe it-, — if you lika it Etill rivber, 
you may add a little Cream, or iIie yolks of two Eggs, beat up Hith 
two luhle-epooDBfUl of Milk, iuid stii It in the laet thing ; do not let 
H boil after ; place tbe half Eggs on a dish wilti the yolks upwud, 
and pour the Sauce over them. 

N.B. Any cold riSH cut in plccea may be wanned in the abore 
Saace foi a uni Dimur. 

OR, 

547. Slice veiy thin tiro Onions weighing about two ounces each, 
put them into a atew-pim with three ounces of Butler ; keep thom 
coverei] till ihey are just done, stir them every now end then, and 
when they mo of a nice Brown, Mir in a^ much flour as will moko 
Ihem of a Miff paste, then by degreee odd as much Water or Milk 
a> will make it the thickness of good Cream ; uaaon it with pepper 
nnd lalt to your taste ; haie ready h&ilcd hanl four or five Eggs, — 
you may cither shred them, or cut them in halves or quartera, — 
then put them in the Sauce ; when they are hot they are ready : 
garaish them with sippets of Bread. 

Or, have ready a phun Omelette, cut into bits, and put thom intg 
the Sauce. 

Or. cut off ■ little hit of one end «f the Eggs, so that they may 
■iand up ; and take out tbe yolks whole of some of them, and cut 
the whites in luil^ or in quarters. 

O/u. — This Is culled in the rHrislan kitchen, " Eggi la Trip, 
mth a Eoui." 

TO fOACH EGGS. 

24S. Tlie Cook who wishestodisplity her skill in Poaching, must 
endeavour to procure Eggs that have been laid a couple of days ; 
those that are quite new-laid are eo milky that, take all the care 
you can, your cooking of them will seldom procure you the praise 
of being a Prime Poacher ; — you must have treih Eggs, or it is 
equally tmponibls. 

The beauty of Poached Egg is for tho yolk to be scon blusliing 
through the White, — whiub should only be just sufficiently hard- 
eoed, to form a transparent Veil for the Egg. 

Have some boiling water* in a Tea-kettle, — pass oa mnch of it 
through a clean cloth as will half fill a stew-pan ; break the Egg into 
a cup, and when the water boiK rema ve the stew-pan t^^tm the stove, 
and gently slip the Egg mlo it ; it mibt stand till the white is set-, 
tlienput it over a very moderate fire, and as soon as Clie water boils. 
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tlM Egg if ready ; take it np with a slice, and neatly round off tkt 
nigged edges of the white, — send them up on Brbad ioatted om am 
fide cmly^ with or without Butter ; or without a toast, garnished 
with streaked Bacon (443 or 444), nicely fHed, or as done in (551), 
or slices of Broiled Beef or Mutton (402), Anchovies (872 and 573), 
Pork Sausages (86), or Spinage (118). 

06t^— The Bread should be a little larger than the Egg, and 
about a quarter of an inch thick ; only just give it a jrellow colour: 
if you toast it brown, it will get a bitter flavour ;-— or moisten it by 
pouring a little hot water on it ; some sprinkle it with a few drops 
of Vinegary—or of Essence of Anchovy (871). 

TO BOIL BOOB TO EAT IN THS BRBLIi, OR 

FOR SALADS. 

549. The fresher laid the better, put them into boiling water ; if 
you like the white just set,i- about two minutes boiling is enoo^ ; 
a new-laid egg will take a little more ; if you wish the yolk to be 
set, it will take fAretf,^— and to boil it hard for a Sjilad, ten minutes. 
See (313). 

OU. — A new-ittid Egg wUl require boiling longer than a stale one, 
by half a minute. 

Tm Machines for boiling Eggs on the Breakfast TaUe are sold by 

the Ironmongers, which perform the process very regularly ; In 

four minutes the white is just set. 

N.B. ** Eggs may be preserved for Twelve Months^ in a sweet and 
palatable state for eating in the shell, or using for Salads, by boil- 
ing them for one minute ; and when wanted for use, let them be 
boiled in the usual manner : the vhite may be a little tougher than 
a new-laid egg, but the yolk will show no diiference." — See Hun- 
ter's CWtna, page 257. 

BOOS POACHED WITH SAUCE OF MINCED HAM. 

550. Poach the Eggs as before directed, and take two or three 
slices of boiled ham ; mince it fine with a gherkin, a morsal of onion, 
a little parsley, and pepper and salt ; stew all together a quarter of 
an hour ; serve up your sauce about half boiling ; put the eggs in 
a dish, squeeze over the juice of half a Seville orange, or lemon, 
and pour the sauce over them. 

» '* A couple of poAchrd Eggs, with a few fine dry fried collops of pure Bacon, 
ara not bad for breakfast, or to begin a meal," says Sir Kkmelm Dioby, M.D. jn 
hif Closet of Cookery. London, Wtiii, j^agc I07> 

t The lightest mode of prc'i)aiina cfiM for the table, it to boil them only a« 
long as is necetsarrto coai^ulate snghtly the greater part of the white without 
disptljiat the yolk of iU fluidity "—Dr. rKAJUiON's Mat. Alim. 8ro. 18Ue^ p. «. 
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EBBS FRIED WITH BACON. 

851. Loy soma slices of fine streaked Bncon (nof mart than n 
quwterofaninch tliiok) inn clean di»h,nndtoBj!ttlieni before the 
firs in a ClieeBe-toaster, liirnine them when the upper eide la brown- 
ei — Erst ask those who are t« eat the Bacon, if ihey wish it much 
or little done, i. e. curled and crisped, see (4*3), — or melloir and 
soft (M4)— if the latter, parboil it first. 

WeU-dtaaied (see 82) Dri}rpiiig, or tnrrf, or Fresh Butter, me the 
btnt iats for frying Eggs. 

Be euro the ftjing-pan is quite cIfoji ; when the &t is hot, break 
two or three Ef^s into it ; do not turn them, but, while they are 
fryitig, keep poiuing some of the fat over them Kith a spoon : — 
when the Yolk jual begins to look white, which it will in about a 
couple of minutes, they are done enongh -, — Oit vihUt mml not loam 
its iranrpareacy^ but the Yoik he seen bluaking through il.-^lt tfaej are 
done nicely, thej will look as white and delicate as if they had b«jn 
po.'u.'hed ; take them up with a tin si ice, drun the Fat from them, 
trim Ihem neatly, and send Ihcni up with the Bacon round them. 

RAOODT OF EGGS AND BACOM. 

552, Bail half a doxen Eggs for ten minutes, throw Cheminto cold 
urater, peel tlicm and cut tliem into halves ; pound the yatkii in ^ 
marble mortar, with about an equal quantity of the whit« moat nf 
dressed Fowl or Veal, a little choppi;d Parsley, an Anchovy, an 
EacUalat, a quarter of an ounce of Butter, a table-spoonful of Mush- 
room Catchup, a little Cayenne, some Bread-crumbs, and a veiy 
little beaten M^ice or Allspice ; incorpoiate them well together, and 
Nil Ihc halves of the whites with this mixture ; do them over with 
the yolk of an Egg, and brown them in a Dutch oven, and seive 
them on relishing la^hers of Bacon or Ham, see (114). 

For Bauoc, melted Butter, flavoured to the tiuicy of the Fjllem, 
with Mushroom Catchup, Anchovy, Currv-Powder (383), or Zesl 
(229). 

FRIED EGOS AND HINCED HAM OK BACON. 

553. Choose tome very fine bacon streaked with a good deal of 
lean \ cat this into very thin slices, and afterwards into small square 
pieces ; throw them into a stew-pan, and set it over a gentle (ire, 
that they may low some of their iat. When as much as will freely 
come is thus melted from them, lay tliem on a warm disli. Put into 
B ^w-pan a ladlcfiil of melted bacon or lard t set it on a iitovu ; 
put in about a dozen of the small pieces of luioon, then Mnnp the 
ilew-|iun and break in an f^. Slanage this carefully, and the egg 
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ill preKntlj' lie Jono : it (rfll b« lerf round, nnd the tlttlo iHw 

bitcoD will (tick to it all over,aa that it willnako a lery prpt^ ip- 
peamncc. Tnke cue the jolkt do not harden ; nhen the egg it lh« 
done, 1b7 it carofull]' in a waim diih, anil do the othen. 

••• r**y nthm 68S wagi af dniwrns Egfft in /*• FmuA JTitakii ) 
— iHJlop* Diir lia!/dotmJii'cripU!pi!eiiiffiriaUcarifl!//or lie BitgHik 
Kilfin. 

MAOABONI PVDDIMQ. 

AS4. One of llie mmt otegwit prepontiou of Hacoroni is t)M 
TinbaU dt lUacanmi. SimmeT holfa pound of Macaroni in plenty 
of water, Mida tahleflpoonftdofmit, till it is tender ; but lake caw 
not to hare it too H>ft ; Ihou^ tender, it ihould Iw linn, and tin 
form entirely preierved, and no part beginning lo mcll, {lhi» 
tirm will KTVC fbr (he preparation of all Maramni). Strain th« 
witter ftom It — beat Dp five jolkt and the while oTtwo egg*- 
half apint of thobeit eream, and the breut of a fowl, and 
thin alirea t^IIiun, Mince the brcail of the fowl with the Ilam^ 
add then) with from two to three tuble-spoonifUl of finely gntetf 
Pafmeun Cheese, and aeaaon with Pepper and Salt. Mis all lhe«a 
with the Macaroni, and put into a pudding-mould well buttered,' 
and then let it steam in a atew-pon of boiling wntcr for about 
hour, and ktic quilobot, with rieji grai) (u in Omelette). 8e« (MS),' 

Oit — Thia, we have been informed, ia coTuidcred by a Orait. 
/iimrmaHd ai the moit important recipe wblch vai added to the ck4^ 
lection of hia Cook during a gnitronomie tour througli Europe; tt, 
ia not an imcommon modo of preparing Mncaroni on 1} 

HAOAROHI. 

(Sm Maeonmi Fmddingfor lie BoUiiig il.) 
555. The usual mode of dicHing it in thii country is by adding t 
iirtiite laiice, and Parmeaan or Cheihire checae, and bunting it i but 
this inakea a dish which ia proverbially uniriiolesome : its bad qa»- 
litlea Btiaetrom the oiled andbiimtcheeae, andthehalf-dreuedflmiT' 
and butter put into the white Bauce. 

Macaroni plain boiled, and aome rich stoch or portable soup add- 
ed to it quite hot, will be found a delicious diah, nnd Tery whole* 
aome. Or boil Mncaroni as directed in the receipt " ----- 
■nd serve it quite hot in a. deep tureeti, and let each guert odd gtB<- 
ted Paimcaon and cold butter, or oiled butter served hot. and it II 
eiceilent : this is the rooit common Italian mode of drOBling tfe 
Maurodi with creont, ■ugu', and cinnamon, or n little VaiioelS 
added lo the oream, makes a very nice meet dii 
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ENat<»H ^VXY or DRESBIMO MACARONI. 

S5e. Ful a qunrler nf a pound of lliband Mociironi into a ateir- 
pan with n pint of boiling Milk, or Broth, or Water ; let it boil 
gently till it is tender, thii will take shout a qusTter of an honr — 
then put in an ounce of grated cheese, and a tea-ipoonful of mlt; 
mil it well together, and put it on a diih — Bnd strew over it two 
ounces of grated Farniemn or Cheshire Cheese — and ^veit a light 
hrawn in a Dutch oven. Or put all the Cheese into the Macsroai, 
anil put Bread-cnunbs oier the top. 

Maearoniii! lerygood put into a thick Sauce with some shreds of 
dressed llnm. or in a Curry Sauce. Riband Mucoroai is belt for 
dishes, sad ihould not be done sa much. 



r 



TOAST AND CHEESE. 



KiiTG'fl Art ffCoakaj. 

557. Cut a slice of Bread about half an inch thick ; pare ofT the 
cnut, and Imuf if verif iJiglitiifDnoBe side so a> just to brown it, with- 
out making it hard or burning it. 

Cut a slice of Chceae (good fat melJow Cheshire cheese, or double 
Gloetor, is better than poor, thin, single Gloster) a quarter of lui 
iach tiuA, not so big a« the bread by half sJi inch on each adt : — 
pars olTthe rind, — cutout all the specks and rotten parts,' snd laj 
it on the touted Bread in a cheese-loaiter ; — carefully walch it that 
it does not bum, and stir it with a ipoon to prevent a pellicle form' 
ing on the surface. Have ready good Mustard, Pepper, and Salt. 

If you ohterve the directions here given, the Cheese wiU cat mel- 
low, and will be unifnimly done, and the Bnaid crisp and soft, and 
will well deserve its ancient appeUalion of a " Hare Sit." 

Ohi — One would think nothing could be easier than to prepare 
a Wt^ih RaibU ;— yet. not only in Fi-ivale Families, hut at Tarcma. 
it is very seldom sent to table in perfection. — We have attempted 
to account fur this in tha last (isragrsph of Oil. to (4 1 1 ). 

TOASTED CHEESE. 

55B. We haTH nothing to add to the directions given for toasting 
the Cheese in the last receipt, eiaept that in tending it up, — if teill 
$ave DtveA Timt in pariiiHing il on' at table if you have half a doEen 
mull Sllnt or Tin pans ta fit into the Cheese-Taniter, and do the 



356 THB cook's ORAOLS. 

Cheese in these : each person may then be helped to a sepoxBte 
pan, and it will keep the Cheese much hotter than the usual wajr of 
eating it on a cold plate. 

Mem.-~And up with it as many Cobblen * as you have pans of 
Cheese. 

Obt. — ^Ceremony seldom triumphs more completriy over Comfbrt 
than in the serving out of this dish, which, to be presented to the 
Palate in perfection, it is imperatively indispensable that it be intro- 
duced to Uie Mouth as soon as it appears on the Table. 

BUTTSRED TOAST AND ORBB8B. 

559. Prepare a round of Toast *, — ^butter it *, — grate over it good 

Cheshire Cheese about half the thickness of the toast, and give it a 

brown. • 

POUNDBD 0HEB8B. 

560. Cut a pound of good mellow Chedder, Cheshire, or North 
Wiltshire Cheese into thin bits ; add to it two, and if the Cheese is 
dry, three ounces of firesh Butter ; pound, and rub them well to* 
gether in a mortar till it is quite smooth. 

06«. — When Cheese is dry, and for those whose digestion is 
feeble, this is the host way of eating it ; and spread on Bread, it 
makes an excellent Luncheon or Supper. 

N.B ^The pvfuanoe of this is sometimes increased by pounding 

it with Curry Powder, (383), Ground Spice, Black Pepper, Cayenne, 
and a little made Mustard ; and some moisten it with a glass of 
Sherry. If pressed down hard in a jar, and covered with clarified 
Butter, it will keep for several days in cool weather. 

ORUSTS or BREAD FOR OHEEBE, ^ 

561. It is not uncommon to see both in private families and at 

Taverns a loaf entirely spoiled — ^by furious Epicures paring off the 

crust to eat with cheese : — to supply this — and to eat with Soups, 

&.C pull lightly into small pieces the crumb of a new loaf; put 

them on a tin plate, or in a baking dish ; set it in a tolerably brisk 

oven till they are ^Off^ and nicely browned — or do them in a Dutch 

oven. 

AVOHOVY TOAST. 

561'*' Bone and wash the Anchovies, pound them in a mortar 
with a little fresh butter ; rub them through a sieve, and spread 
them on a toast, see (372 and 373, and 301 and 302.) 

Obs. — You may add, while pounding the anchovies, a little made 
Mustard and Curry Powder (383), or a few grains of Cayenne, or 

* The Nunery name for Bread Toasted on one tide only. 



DEVILED BISCUIT. 



DEVIIiED BIBCUIT, 

563. la the aboie comporition spread oa t. biscuit wnrmed befora 
the fire in a Dutch oven, with a sujlicient quantitj of salt and 
savoury Spice (384), Zest (239), Cuiry Ponder, (383), or Cayenne 
Pepper sprinkled over it. 

O/a—Thk nc plat vltra of high-spiced reliaheB, and (457), 
ftequentljr make their appearance at tavern dinners, when the 
TOtaries of Bacchus are determined to vie ivilL each other in 
BWiificing to the JoUy God. 



BLANCMANGES AND CUSTARDS. 



BI>ANCUANG£. 



a half of nor Milk, with 



563. Boil, for a few minutes 
an ounce of picked lajnglass (if in Buniiner, one onnce and a qutu^ 
ter), the rind of half a Lemoa peeled very thin, a little Cinnamon, 
and .1 blade of Mace, and two and a half ounces of Lump Sugar; 
blanch and pound eight or ten Bitter, and half an ounce of Sweet 
Almonds very fine, with a Spoonful of Robo Water, and mil them 
with the Milk; Btmin it through a lann tueve or napkin into a 
baBin. with half a pint of good Cream. Let it stand half an hour: 
pour it into another basin, leaving the sediment at the bottom, and 
when nearly cold fill it into moulds: when wanted, put your finger 
rouifd the mould ; pull out the blancmHJigo ; set it in the centre of 
a dish, and garnish with slices of Orange. 

N.B, About half a gill of Nojeau may be Bubatitutcd for the 
Almonds. 

RIOE BLANOMANQE. 

564. Put tea-cupful of »'liolerice into the least water po5siblc,till 
it almoat biirsts -, then add half a pint of good Milk or thin Cream, 
and boil it till it is quite a mash, stirring it the whole time it it on 
the fire, that it may not burn \ dip a shape in cold water, and do 
not dry it, put in the rice, and let it stand until quite cold, when it 
will come eaeilyont of the shapa. This dish iamui^ approved of; 
it is eaten with cream or cuttud, and preserved fruits — raspberries 
are best. It should be made the day befoie it ia wanted, that it 
may get firm. 
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TM) BbucmkBgi! will est math nicer, flnTOurod with SpioM^ 
l.einon-Peel, &c and ■weeUned witli a little Loaf Sugar, odd IR 
with the Milk, uid UAe oiit the LDinon-P«l before you put in Ih 
mould. 

ARBOW-aOOT BI.ANOUAMO&. 

£86. Toko a l«-cui>[u] of Arrow-rool to n pint of milk, bcil th 
milk with twel«e sweet, and aii tiiltcr Alniondi, blntivhcd and btat- 
en ; awedUin with lonf Biigsr, iui<< ilrain it, braok llie Arroi 
with ■ little of the milk u unuolh a* puaiiUa — pour Uie bculinf 
milk upon It bj degreM, itiniiig tU the while, put it back inlo Uw 
pui, lei it boil a fdw minul«a lUll Rirring — dip the ihape in 
wnler before Jou put it in. ami turn it out when oold. 
ITAI>IAN OBBAH. 

AS6. Rub on a lump of Sugar the rind of a Lemon, and n 
it off with a knife into a deep diih ur china bowl, and add half ft 
l^ll of Brandy, two auncci and a baltoTiitted Sugar, (ha juiR 
Lemnii, and a pint nf Doulilo Cream, and beat it up itell with k< 
dean whjik - — in the mean time boil an nunce of isinglaia in a giU^ 
of Water till quita diuolied ; atrain it to the other ingredieota \ 
beat it Bome time, — and fill your mould ) and when cold atul Nt 
well, diih it aa in the foregoing rooeigiL 

N.B. The above maj be flavoured with anj' kind of liqueui|, 
Kaipbeiry, Strawberry, or other rruila. coloured with pre] 
Cuchineal, aod oiuned to correspond with the Savour given. 



BPRINO CBEAH 



K OOOaZBhRHY FOOL. 



5G7. Prepare a Marmalade aadliectod forthe Pudding: toi 
odd a pint of good thick Cronm ; >orve up in glauea, or in a daap 
diih : — if wanted in a shape, diuolve two ounces of IilogiaH in 
tittlo water; itmin it through a tamii, and when nearly cold put 
it to the Cream ; pour it into a Jelly mould, and when tet (um 01 
into a dish, and serve up plain. 

OliOUTGD OB CLOTTED OBEAH. 

SGB. The milk which ia put into tho pans one morning itands tiS 
the next \ then let tho pan un a hut hearth (or in a Copper Tniy,a 
half full of water, — put thia over a stove) ; in from ten to tf 
minutes, according to the quantity of the milk and the die 
pan, it will be enough, — tlio sign of which is, that bladdeis ni 
ita Burftee ) this denotes that it is near boiling, wblch it must by na 
instantly removed &om the tire, and 




placed in the dairy tili Ihe neit morriiiig, when Oie Gne txeam i 
tbiDwn up, and ia KaAj for the t&ble, ur far Butter, into nhjch : 
ii won cenverlfd by stirring it with the hand. 
N.B. This Receipt we have not proved. 

BIROH-a RECEIPT FOR MOCK CREAM. 

568.' MiihalfalablMpoonfui of flour with it pint of new milk 
let it mmmer five minutca to take off the rawnetie of the flour ; the 
beat up the yolk of im egg, stir it into tbe milk while boiling, an 



TRiri>R. 

569. Mix in a Ufge bowl a quarter of ■ pound of sifted Sugar. 
(be juice of a Lemon, lome of the peel grated fine, hulf a gill of 
Brandy, and ditto of IJsbon or Sweet Wine, and a pint and a half 
of good Cream \ whiak the whole well, and take off tbe Itotb as it 
riles with a skinuner, and put it aa a. Bieia ; continuB to whisk it 
till you have enough of the whip, set it in a cold place to dtain 
three or four boun ; then lay in a deep dish six or eight Sponge 
Biscuits, a qusrIeF of a pound of Ratafia, two ounces of Jordan Al- 
monds blanched and split, nme grafted Nutmeg and Lemnn-Peel, 
Currant Jelly and Raspberry Jam, half a pint of Sweet Wine, and 
a little Brandy ; when the cokes have absorbed the liquor, pour 
over about a pint of Custard, made rather thicker than for Apple 
Pie — and, when wanted, Iny on lightly plcntj of the whip, and 
throw orer a few Nonpareil Comfita. 

MTHIP STIiL&BUB. 

570. Make a whip aa in the last receipt i mix viith a pint of 
Cream half a pint of Sweet Wine, a glass of Brandy, the juice of ■ 
Lemon, grated Nutmeg, six ounces of biftei! Loaf Sugar : nearly fill 
the custnnl-glasBe< witli tho mixture, and lay on with a spoon some 

CHAMTILLY BASKET. 

571. Dip into Sugar boiled to a caramel (eeoGlS) small Ralaiin^ 
■Uck them on a dish in what fond you please, then take Entafins 
one aiie laiger, and having dipped them into the Sugar, build them 
together till about four or five inehea high \ make a rim of York 
Drops or Drageas of Gum Paste, likewise a handful of Sugar or 
Ratafia, and set it over the basket ; line the inside with waferpaper, 
and a ihoft time before it is wanted fill it with a mixture the aime 
as for Trifle, and upon that plenty of good Whip. 
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APPLBS OOVBRBD WITH OUSTARD. 

572. Pare and core some Apples, and cut them in pieces ; either 
l)ake or stew them (in a pan kept on purpose for fruit) with as little 
water as possible ; when they are completely fallen and sweetened, 
put them in a pie dish, and, when cold, pour over an wAoiled cus- 
tard, and put it back into the oven till the custard is fixed : a Dutch 
oven will answer very well. This dish is equally good hot or cold. 

BOILED CUSTARDS. 

573. Put a quart of new milk into a stew-pan, with the peel of 
a lemon, cut very thin, a little grated nutmeg, a bay or laurel-leoi^ 
a small stick of cinnamon ; set it over a quick fire, but be careftil 
it does not boil over : when it boils, set it beside the fire, and sim- 
mer ten minutes ; break the yolks of eight, and the whites of fbur 
eggs into a basin ; beat them well, — ^then pour in the milk a little 
at a time, stirring it as quick as possible to prevent the eggs curd- 
ling ; set it on the fire again, and stir it well with a wooden spoon ; 
let it have just one boil ; pass it through a tamis, or fine sieye : 
when cold, add a little brandy, or white wine, as may be most 
agreeable to the eater's palate : — serve up in glosses, or cups. 

Custards for Baking are prepared as above, — passed through 
a fine sieve ; put them into cups ; grate a little nutmeg over each, 
—bake them about 15 or 20 minutes. 

BOILBD CUSTARD. 

574. Boil in a pint of Milk, five minutes, Lemon-Peel, Coriand- 
ers, and Cinnamon, a small quantity of each, half a dozen of Bitter 
Alnionds, blanched and pounded ; and four ounces of Loaf Sugar : 
mix it with a pint of Cream, the yolks of ten eggs, and the whites 
of six, well beaten, pass it through a hair-sieve, stir it with a whisk 
over a slow fire till it begins to thicken, remove it from the fire, and 
continue to stir it till nearly cold, add two table-spoonsful of Brandy, 
fill the cups or glasses, and grate Nutmeg over. 

ALMOND CUSTARDS. 

575. Blanch and pound fine, with half a gill of Rose Water, six 
ounces of Sweet, and hal^an ounce of Bitter Almonds, boil a pint 
of Milk as (576), sweeten it with two ounces and a half of Sugar, 
rub the Almonds through a fine sieve, with a pint of Cream, strain 
the Milk to the yolks of eight Eggs, and the whites of three well 
beaten, — stir it over a fire till it is of a good thickness, take it off 
the fire, and stir it till nearly cold, to prevent its curdling. 



[ 



BAKED OTJBTABII. 

57G. Boil in a pint of Milk a few Coriander Seeds, a little 
unon and Lemon-Peel, sweeten with four onnoea of Loaf Si 
pint of cold Milk, beat veil eight Eggs foi 






Id the other 






^ let it 



ir eight times, strain 
some time, skim off the (ioth frran Iho top, fill it in earthen rups. 
and bake them immediately in n hot oven, to give Ihem a good 
mlour ; about ten minutes will do them. 

DAMSON, OB OTHER PLUM CHEESE. 

.^77. Take Dnmsonn that have been preserved without sugar, — 
pucs them through a sieve, to lake out the skins and stones. To 
every pound of Pnlp nf Fruit put half a pound of Loaf Sugar, 
broke small ; boil them together tit! it becomes quite stiff; pour 
it into four common-sized dinner plates, rubbed with n Httlo sweet 
al, — put it into a warm plaeo to drj, ami when quila firm, take it 
ihe plate, and cut it into any ihape jou choose. 
V.B. Damson Cheese is general!; used ia Desserts. 






AFPIiE CHEESE 



57&. Take t«o pounds of Apples, and one pound of Loaf Sugar, 
the juice and rind of a Lemon ; pare and eore tho Apples, and cut 
them in pieces; boil it genttj till the Apples fall compleCelj, and it 
geta quite thick and smooth ; — dip a shape in cold water, and put 
in the Apples : when cold, turn it out. 



^V BREAD AND CAEES. 

^^ BKEAD. 

579. Fur a quartern of Flour into a large Bnisln, with two taa- 
spoonsful of Salt, — nuke a hole in tbe middle, — then put in a Basia 
four table-spoonsful of jjood Yeast -, stir in a pint of Milk luke- 
warm ; put it in the hole of the Flour ; stir it just to moke it of a 
thin liitter ; then strew a little Flour over the lop, — then Bet it on 
one »idoof the fire, and cover it over; let it stand till the nent 
morning, — then malie it into dough -, add half a pint more of watni 
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milk ; knead it for ten minutes, and then Mt it in a waim plMe 
by the fire for one hour and a half, — then knead it again, and it k 
readv either for Loaves or Bricks : — ^bake them from one hour and 
a half to two hours, aoeording to the sise. 

PRBNOH BRBAD AND ROLLS. 

580. Take a pint and a half of Milk ; make it quite warm ; half 
a pint of Small-Beer Yeast ; add sufficient Flour to make it as 
thick as Batter ; put it into a pan ; cover it over, and ke^ it 
warm : when it has risen as high as it will, add a quarter of a pint 
of warm Water, and half an ounce of Halt, — ^mix th«m well to- 
gether, — rub into a little Flour two ounces of Butter ; then make 
your Dough, not quite so stiff as for your Bread ; let it stand for 
three quarters of an hour, and it will be ready to make into Rolls, 
&C. :-i-let them stand till they have risen, and bake them in a <|uick 

oven. 

SALLY LUNN.-TBA OAXBS. 

581. Take one pint of Milk quite warm, a quarter of a pint of 
thick Sroall-Beei Yeast : put them into a pan with Flour suffi- 
cient to make it as thick as Batter,— 4:over it over, and let it stand 
till it has risen as high as it will, •'. e. about two houzi : add two 
ounces of Lump Sugar, dissolved in a quarter of a pint of wann 
Milk,* a quarter of a pound of Butter rubbed into your Flour very 
fine, — then make your Dough the same as for French Rolls, &c. ■, 
let it stand half an hour : then moke up your Cakes, and put them 
on tins : — when they have stood to rise, bake them in a quick oven. 

Care should be taken never to put your Yeast to Water or Blilk 
too hot, or too cold, as either extreme will destroy the fermentation. 
In summer it should be lukewarm, — in Winter a little warmer^— 
and in very cold weather, wanner still. When it has first risen, if 
you are not prepared, it will not hurt to stand an hour. 

MUFFINS. 

582. Take one pint of Milk quite warm, and a quarter of a pint of 
thick Small- Beer Yeast, — strain them into a pan, and add sufiicient 
Flour to make it like a Batter,— cover it over, and let it stand in 
a warm place till it his ri8en,.^then add a quarter of a pint of 
warm Milk, and one ounce of Butter rubbed in some Flour quite 
finey— mix them well together,^ — then add sufficient Flour to make 
it into Dough, — cover it over, and let it stand half an hour, — ^then 
work it up again, and break it into small pieces : roU them up quite 

* If you do not mind the ezp«nM, the Cake will b« mnch lighter, 11^ faitead of 
the ui\kt jou put four Eggs. 
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round, anil cover them over for a (luarlct of an hour ;_theii baka 
OKUKPETS. 

5B3. The same : Instead of maUng the mixture into Dough, 
odd oniy aufficient flour to m^e a, Ihk'k Batter, — and when it hui 
stood a quarter of an hour it will be ready to bake. 

Muflins and Crumpets bake best on a Stove with an Iron Plate 
filed on the top ; but the/ will also bake in a Frying-pan, taking 
ore the fire is not too fierce, and turning them when lightly 

YORKBHIKB CAKB8. 

33(. Take s pint and a half of Milk quite narm, a quarter of a 
pint of (hick Small-Beer Yeast ; mis thnn wall together in a pan 
with sufficient Flour to make a thick Batter, — letitatand in a warm 
plaie covered over till it has risen as high as it will, — fubflixouncM 
of Butter into soma Flour till it is quite fine, — then break three 
Eggs into your pan with the Flour and Butter; mix them well 
together,— then add sufiicient fiour to make it into a Dough, and 
let it stand a quarter of an hour, then work it up again, and break 
It into pieces about thesiieof an e^, or larger, as you may fancy, — 
roll them round and smooth with yniir hand, and put thorn on tins, 
and let them stand covered over with a light piece of flannel. 

ICINO, FOR TWBIiFTH OR BRIDE CAKB. 

585. Take one pound of double-reflned Sugar, pounded and 
siRed through a lawn sieve ; put into a pan quite free bom grease, 
— break in the whites of six eggs, and as much powder Blue as will 
lie on a sixpence \ — beat it well with a sputtle for ten minutes, then 
squetue in the juice of a Lemon, and beat it till it becomes thick 
nnd tranapanrnt. Set the c&ke you intend to Ice in an oven or 
warm place Ave minutes, — then spread over the lop and sides with 
the mixture as smooth as possible ; — if for a Wedding Cake, only 
plain ice it ; if for a Twelfth Cake, ornament it with Qum Paste, 
or taacy articles of any description. 

OU A. good Twelfth Cake, not baked too much, and kppt in a 

cnol dij pUce, will retain ita moisture Bud eat well, if twelve months 
old. 

T'VEIiFTH CAKE. 

588. Two pounds of sifted Flour, two poundj of sifted Loaf 
Sugar, two pounds of Butter, eighteen Eggs, four pounds of Cur- 
rants, one half pound of Almonds blanched and Chopped, one half 
|.ound of Citron, one pound of Candied Oitinge and Lemon- Peel 



3f?4 THE cook's oraoue; 

cut into thin alicea, a lai^ Nutmeg gnted, balf an ocmoe of groand 
Allspice; ground Cinnamon, Mace, Ginger, and Corianden, a qaax- 
ter of an ounce of each, and a gill of Brandy. 

Put the l^utter into a stew-pan, in a warm place, and work it into 
a smooth cream with the hand, and mix it with the Sugar and 8piee 
in a pan (or on your paste board) for some time ; then break in the 
Eggs by degrees, and beat it at least twenty minutes v— stir in the 
Brandy, and then the Flour, and wo^k it a little v— ^d the Froit, 
Sweetmeats, and Almonds, and mix all together lightly, — have readj 
a hoop cased with paper, on a baking-plate, — put in ithe mixture, 
smooth it on the top with your hand dipped in milk — put the plate 
on another, with saw-dust between, to prevent the bottom from co> 
louring too much, — bake it in a slow oven* four hours or more, and 
when nearly cold, ice it with (585). 

This mixture would make a handsome cake, full twelve or fou<- 
teen inches over. 

Obi. — If made in cold wcnther, the eggs should be broke into a 
pan, and set into another filled with hot water : likewise the fruit, 
sweetmeats, and almonds, laid in a warm place, otherwise it may 
chill the butter, and cause the cake to be heavy. 

BRIDE, OR WEDDING OAKB. 

587. The only difference usually made in these Cakes is, the ad- 
dition of one pound of Raisins, stoned, and mixed with the other 

fruit. 

PLAIN POUND OAKE. 

588. Cream, as in (586), one pound of Butter, and work it well 

* The goodncM of a Cako or Biiicuit depends much on iU beins well baked ; 
great attention Hhould be pnid to the different de^^reeii of heat or the oren ; be 
■ure to have it of a good i-ouiid heat at firat, when, atHcr its being well cleaned 
■out, mar be baked such articles as require a hot oven, after which such a* are 
directed to be baked in a well-heated or moderate oven, and, lastly, those in a 
slow soaking or cool one. With a little care, the above degrees may soon be 
known. 

In making Butter Cahts, such as (586. fiXSX^, or W2). too much attention cannot 
be paid to nave the Butter well creamed, for should it be made too warm. It 
would cause the mixture to be the same, and when put to bake, the Froit, 
Sweetmeats, dec. would in that event fall to the bottom. 

Yea$t Cakes should be well proTed before put into the oven, as they will prove 
but little afterwards. 

In making Biscuits and Cakes where Butter is not used, the different utensils 
should be kept free from all kinds of Grease, or it is next to imposaible to have 
good ones. 

In buttering the insidcs of Cake-moulds, the butter should be nicely clarified, 
and when nearly cold, laid on quite smooth, with a small brush kept for tbat 
purpose. 

Sugar and Flour should be quite dry, and a drum sieve is recommended for 
the Sugar. The old way of beating tno yolks and whites of Eggs separate {ex- 
cept in very few cases) is not only useless, but a waste of time. They should bo 
well incorporated with the other ingredients, and in some instances they cannot 
be beat too much. 
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ti^theT with one pound of tufted Sugar till qtiite smooth ; bent up 
nine eggs, and put them lijr degrees to the butler, and beat Ihein for 
twenty minutes ; mix in lightly one pouad of Flour, — put the whole 
into a hoop, caaed with paper, on a boking-plale, and bake it about 
one liour in a moderate own. 

An ounce of Camnay-aeed; added to the abovi^, will make irhat 
IE leimed b Itich Seed Cah. 

PLUM POUND CARE. 

.5811. Make a Cake as (S8B), anil when you have heat it, mis in 
tightly half a pound of Curranta, two ounces of Omnge, and two 
ounces of candied Lemon-Peel out small, and half a Nutmeg gmted. 



OOHHON I 



SBD CAKS. 



590. Sift two and a half pounds of FIoui, with half a pound of 
good Lisbon or Loaf Sug-.it, pounded into a pan or bowl, — make b 
cavity in the centre, and pour in half a pint of Inkewann milk, and 
a table-spoonful of thick yeast, — niix the milk and yeast with 
enough flour to make it as thich as cream (tbia is called Betting a 
sponge), set it by in a wnrm place for one hour, — in the meantime, 
melt to an oil half a pound of frosb Butter, and add it lo the other 
ingredients, with one ounce of Caraway-seeds, and enough of milk 
to make it of a middling sti&ess \ lino a hoop with paper, well rub- 
bed over with butter ; put in the mixture ; set it some time to prove ' 
in a atoie, or before the fire, and bake it on a plate about an hour, 
in rather a hot oven, — when done, rub the top over with a paite- 
hrush dipped in milk. 

BIOH VEAST CAKG. 

691. Seta sponge as inths foregoing Receipt, with the same pro- 
portions of Ftmir, Sugar, Milk, and Yeast, — when il bus kin some 
time, mix it with three qunrlen of a pound of fiultei oiled, one 
pound and a quarter of Currants, half a pound of candied Lemon 
and Orange-peel out line, grated Nutmeg, ground AUspice and 
Cinnamon, B ijnarter of an ounce of each— .caso a hoop as Etaleil 
(5S0). bake it in a good-heated ovai one hour and a half. 

N.B. It mav be iced with (SG5), and ornamented ns a Twelfth 
CeVe. 

QUEEN, OS HEART CARES. 

.W2. One pound of siflcd Sugar, one pound of Butter, eight Eggs, 
one pound and a quarter of Flonr. tiro ounces of Currauta, and half 
a Nutmeg gialed. 

Crenni tlie Butter as at (£86), and nix it well with the sugar and 
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•pice, then put in half the eggs, and bitt H ten murotct, ■ >dd the 
remainder of the eggi, and work it ten miButei longefr— *tir in the 
flour lij^tlj, and the cumuili aflenraidar— then take mall tin pom 
of any shape (hearts the most usual), rub the inside of eadi with 
butter, fill and bake them a few minutes in a hot oven, on a sheet 
of matted wire, or on a baking-plater^when done, xemove them as 
early as possible from the pans. 

QUBBN'S DROPS. 

598. Leave out four ounces of Flour from the last Receipt, and 
add two ounces more of Currants, and two ounces of candied Peel 
cut small^— work it the same as in the last receipt, and when ready 
put the mixture into a Biscuit ftmnel,* and lay them out in drops 
about the size of half a crown, on white paper, — bake them in a 
hot OTen, and, when neatip eold^ take them from the paper. 

SHREWSBURY OARBS. 

594. Rub well together one pound of pounded Sugar, one pound 
of fresh Butter, and one pound and a half of sifted Flour,>-miz it 
into a paste, with half a gill of milk or cream, and one egg, — let it 
lie half an hour, roll it out thin, cut it out into small cakes with a 
tin cutter, about three inches over, and bake them on a clean bak- 
ing-plate, in a moderate oven. 

BANBURY CARES 

595. Set a sponge with two table-spoonsful of thick Yeast, a gill 
of warm Milk, and a pound of Flour, — when it has worked a little, 
mix with it half a pound of Currants, washed and picked, half a 
pound of candied Orange and Lemon-Peel cut small, one ounce of 
Spice, such as ground Cinnamon, Allspice, Ginger, and grated Nut- 
meg : mix the whole together with half a pound of Honey, roll out 
Puff Paste (469) a quarter of an inck thick, cut it into rounds with 
a cutter, about four inches over, lay on each with a spoon a small 
quantity of the mixture *, close it round with the fingers in the form 
of an oval ; place the join underneath ; press it flat with the hand ; 
stfb sugar over it, and bake them on a plate a quarter of an hour, in 
a moderate oven, and of a lig^t colour. 

• Take fine Brown Holland, and make a bag in the fonn of a cone, about firt 
inches orer at the top. Cut a small hole at the bottom, and tie in a small pipe 
of a tapering form, about two inches lone ; and the bore roust be large or small, 
according to the size of the Biscuits or Cakes to be made. When the varions 
mixtures are put in, laj the pipe close to the paper, and press it ontin rows. 

Somo use a Bullock's bladder for the purpose. 
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SAVOY OAKB, OS IPOMQE OAKE IN A MOObD. 

596. Take nine Eggs, thSr weight of Sugar, nnd «i of Flour, 
■ome gialed Lemon, or a few diops of Eeaence of I.cmnn, snd lialf 
agillofOrange-flowerWiiter,— work them aa in the last receipt ; 

put in the oiBnge-flower xater when jfou Iflke it from [he firo ; — 

be TBty careflil the mould is quite drj ; — rub it ull over the inridc 
with Batter,-— put eome pounded Sugar round the mnuld upon the 
butter, and ahake it well to get it out of the creviceB: — tie a slip of 
paper round the mould ; fill it three parta full witli the mixlure, snd 
boks it one hour in a slack oneu : — wlien done, IM stand for a few 
minutes, and take it from the mould, which may be done by Bhak- 
ing it a little. 

ITALIAN MAOAROONS. 

597. TnJie one pound of Valinlia or Jordan Almonds, blsnehed, 
pound them quite linewith the whiles of fourEggn ; s^d two pounds 
and a half of sifled Loaf Sugar, and nth them well together with 
the pestle, — put in by degrees about ten or eleTen more whitei, 
working them well aa you put them in ;— but the best criterion to 
go by in trying their lightness is to bake one or two, and if you find 
them heavy, put one or two more whites ; — put the mixture into a 
biscuil-funnel, and lay Iham out on wnfer-paper, in pieces about the 
Hie of a, small walnut, having ready about two ounces of blanched 
and dry Almonds cut into slips, — put three or four pieces on each. 
and bake them on wiies, or a Baking-Plate, in a alow oven. 

Ota, — Almonds should be blanehad and dried gradually two or 
three days hoforo they are used, by which meaos they will work 
much Itetter, — and where largo quantities am used, it is advised la 
grind them in a mill provided for (hat purpose. 

RATAFIA CAKES. 

59B. To half a pound of blanched Bitter, and hnlT a pound of 
Sweet Almonds, put (he whites of four Egg*. — beat them quite fine 
in a mortar, and stir in two pounds and a quarter of Loaf Sugar, 
pounded and silted, — rub them well together with the whites (by 
degrees) of nine Eggs (try their lightaesa as in the last receipt) ; 
lay (hem out from the bisGuit-funnel on cartrid^paper, in drops 
about the siie of a shilling, and bake them in a middling-healed 
oven, of a light brown colour, and take them from the papers as 

N.B, A smaller pipe must be u^ed in tlie funnel than for other 

AI.HONO 8PONGS CAKE. 

699. Found in a mortu one pound of blanched Almonds quite 
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fine, with the Whites of three Eggv-^tlMB put in one pound of 
sifted Loaf-Sugar, some grated Lemon-peel, and tlie Yolks of fifteen 
KggB,-»work them well together: beat up to a solid froth the 
Whites of twelve Eggs, and stir them into the other Ingredients 
with a quarter of a pound of sifted dry Flour : — ^prepare a mould as 
at (596) ; put in the mixture, and bake it an hour in a slow OTen ; 
take it carefully from the mould, and set it on a sieve. 

RATAFIA OAKS. 

600. To be made as above, omitting a quarter of a pound of sweet, 
and substituting a quarter of a pound of Bitter Alaonds. 

DIET BREAD CASE. 

60 1 . Boil, in half a pint of Water, one pound and a half of Lump 
Sugar, — have ready one pint of Eggs, three parts Yolks, in a pan, 
>~pour in the Sugar, and whisk it quick till cold, or about a quarter 
of an hour, — ^then stir in two pounds of sifted Flour ; case the in- 
sides of square tins with white paper ; fill them three parts full ; sift 
a little Sugar over, and bake it in a warm oven, and while hot re- 
move them ftrom the moulds, 

GIPSY OAKE. 

602. Take a Sponge Cake (the size you wish), soak it in wine 
and a glass of brandy ; blanch some sweet ulmonds ; cut them 
lengthways in narrow chips, and stick them all over it *, — ^you may 
put some custard in the dish. 

DERBY OR SHORT CAKES. 

603. Rub in with the hand one pound of Butter into two pounds 
of sifted Flour ; — put one pound of Currants, one pound of good 
moist sugar, and one egg ; mix all together with half a pint of milk, 
— roll it out thin, and cut them into round Cakes with a Cutter ; — 
lay them on a clean Baking-Plate, and put them into a middling- 
heated oven for about five minutes. 

OHEESEOAKES. 

604. Put two quarts of New Milk into a stew-pan, set it near the 
fire, and stir in two table-spoonsful of rennet : let it stand till it is 
set. This will take about an hour ; break it well with your hand, 
nnd let it remain half an hour longer, then pour off the whey, and 
put the curd into a colander to drain ; when quite dry, put it in a 
mortar, and pound it quite smooth ; then add four ounces of Sugar, 
pounded and sifted, and three ounces of fresh Butter ; oil it first by 
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^t^ng it in a liltle potUng-pot, and letting it near the fin> ; Etir It 
all Holl together ; beat the yolka of four Eggs in a basin, with a 
little Nutm^ grated, Lemon-Peel, and a. glass of Brand j : add this 
to the curd, with Ivo ounces of CurraiiU, washed and piclied — Mir 
it all netl together — have ;our tins ready lined with Puff PbcIc 
(4G9), about a quarter of un inch thick, notch them all round the 
edge, and fill each with the curd. Baku them twenty minutes. 

When you have company, and want a ysiiety, you can make a 
Mould of CrntD AND CauM, by imtting the curd tn B Mould full 
of holea, instead of the colander; let It atand for six houra, then 
turn it out very carefully on a dUh, und pour over it half a pint of 
good Cream sweetened with Loaf Sugnr— and a little Nutmeg, 
What there is left, if set in a cool place, will make eiceltent dicese- 
cakes the neit day. 

I.EHON CHEBBEaARES. 
fl06. Grate the rind of three, and take the jnjce of two Lemons, 
and mil them with three Sponge Biscuits, six ounces of Fresh But- 
ter, four ounces of siiled Sugar, a little gralcd Nutmeg and pounded 
Cinnamon, half a gill of Cream, and three Eggs well beaten, work 
them with the hand, and Bll the pans, which must be sheeted, as 

Candied Lemon- Peel, cut thin, upon the top. 

ORANQE CHEESECAKES. 

606. To be made in tlie same way, omitting the Lemons and 



using Oranges instead. 
ALMOIN 
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607. DInncli six ounces of Sweet, and half on ounce of Bitter 
Almonds i let them lie lislf an hour in a drying stove, or before the 
lire ; pound them very fine in a mortar, with two table-spoonsful 
of Hose (>r Orange-flower Water, to prevent them from oiling ; set 
into a slew'pan half a pound of Fresh Butter ; set it in a warm 
place, and cream it very smooth with the hand, and add it to the 
Almonds, with sii ounces of lifted Loaf Sugar, a little grated Le- 
mon-Feel, some good Cream, four E^s ; rub all well together with 
the pestle ; cover a pattypan with Puff Paste ; fill in the miiture ; 
ornament it with shces of Candied T^mon-Pee! and Almonds split, 
Mid bake it half an hour in a hiisk oven. 

□ KAHGE SINGBaBREAD. 

■ 008. Sift two pounds and a quarter of line Flour, nnd add tu it u 
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pound and three quarten of Treacle, lU oimees of Candied Ofangs- 
peel cut nnall, three quarten of a pound of Moist Sugar, one ooaoe 
of ground Ginger, and one ounce of Allspice : — melt to an Oil thne 
quarters of a pound of Butter, — mix the whole well together, and 
lay it by for twelve hours, — roll it out with as little Flour as pes' 
Bible, about half an inch thick ; cut it into pieces three inches loi^ 
and two wide, — ^mark them in the form of checkers with the back 
of a knife ; put them on a baking-plate about a quarter of an inch 
apart, — rub them over with a Brush dipped into the Yolk of an 
Egg bent up with a tea-cupful of Milk ; bake it in a cool oven about 
a quarter of an hour ; — when done, wash them slightly over again, 
divide the pieces with a knife (as in baking they will run together). 

OINOERBREAD NUTS. 

i)09. To two pounds of sifted Flour, put two pounds of Treade, 
throe quarten of a pound of Moist Sugar, half a pound of Candied 
Omnge-pcel cut small, one ounce and a half of ground Ginger, one 
ounce of ground Caraways, and three quarters of a pound of Butter 
oiled :— mix all well together, and set it by some time, — ^then roll 
it out in pieces about the size of a small walnut, — ^lay them in rowi 
on a baking-plato ; press them flat with the hand, and bake them 
in a slow oven about ten minutes. 

PLAIN BUNS. 

610. To four pounds of sifted Flour put one pound of good Moist 
Sugar,^ — make a cavity in the centre, and stir in a gill of good Yeast, 
a pint of lukewarm Milk, with enough of the Flour to make it the 

thickness of cream, — cover it over, and let it lie two hours, ^then 

melt to an oil (but not hot) one pound of Butter, — stir it into the 
other Ingredients, with enough warm Milk to make it a soft paste ; 
— throw a little Flour over, and let them lie an hour, — ^have ready 
a baking-platter rubbed over with Butter, — ^mould with the hand 
the dough into buns, about the size of a large egg, — lay them in 
rows full three inches apart ; set them in a warm place for half an 
hour, or till they have risen to double their size, — ^bake them in a 
hot oven of a good colour, and waah them over with a brush dipped 
into Milk when dmwn from the oven. 

CROSS BUNS. 

611. To the above mixture put one ounce and a half of ground 
Allspice, Cinnamon, and Mace, mixed,— and, when half proved, 
press the form of a cross with a tin mould (made for the purpose^ 
in the centre, and proceed as above. 
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SEED BUNS. 
612. Take two pounds of plain Dun Dough (SIO), and mix in 
ona ounce of Camway Seeds, — buf lee the inaidea of amall tart-pans, 
— mould Ihe dough into buna, and put one in each pan, — act them 
(o rise in a varm place, and when suffidentlj proTcd, ice them with 
the While of an Egg heat to a ftoth, and laid on with apoate-bniah 
— some pounded 8uf^ upon that, and disaolve it with water splaahed 
from the bnuh ; — hake them in a warm oion about Ijtn minutes. 

PIiUM BUNS. 
613- To two pounds of (GIO) miiture, put half a ponnd of Cur- 
rants, a quarter of a pound of Candied Orange-peel cut into small 
piBeEB,haIf a Nutmeg grated, half an ounce of miied Spice, such 
■s AUapice, Cinnamon, &.C. : — mould them into Buns ; jag them 
round the edge with a knife, and proceed as with Plain Buna, (GIO). 

BATH BDM8. 

S13.* Rub together with the hand one pound of fine Flour, and 
half a pound of Butl»-, heat six Egga, and add them to the Hour, 
&c. with n tahle-spoonful of good Yeast ; mii them all together 
H'ith about half a tea-cupliil of milli ; set it in a warm ptiice for an 
hour, then mix in six ounces of Billed Sugar, and a few Carawa}- 
seeds ; mould them into Buns with a table-spoon, on a clean bak- 
ing-plate; throw aix or eight Caraway Comfita on each, and bake 
them in a hot oven about ten minute.^ Thia qiisntity should make 
about dghlcen. 

SPONQE BISCUITS. 

614. Break into a round-bottomed Freseriing-Pan* nine good- 
siied Egg% Kith one ponnd of sifted Loaf Sugar, and some grated 
Lemon-Peel ; — aet the pan over a lery slow fire, and whisk it till 
quite warm (hut not too hot to set the Eggs) ; remove the pan from 
the lire, and whiak it till cold, which may be a quarter of an hour, 
— then stir in the flour lightly with a spattle, previous to which, 
prepare the sponge tiames a follows : — Wipe them well out with a 
clean cloth — rub the inaidcs with a brush dipped in butter, which 
has been clarified, and Sid loaf sugar over ; — fill the frames with 
the mixture ; throw pounded sugar over ; bake them Hveminutoa in 
■ brisk oven i when done, lake them from the frames, and lay tiicm 

SAVOY BISCUITS. 

eij. To be made as Drop DiacuitB, omitting the caraway*, and 
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quarter of a pound of flour ' — ^put it into the biaeiiit fbimel, and bj 

it out about the length and size of your finger, on conunon ilMp- 

paper \ — strew Sugar over, and bake them in a hot OTen v— wbea 

cold, wet the backs of the paper with a paste-bniih and water: 

when they have hiin lome time, take them carefuUj ofl^ and place 

them back to back. 

BISCUIT DROPS. 

616. Beat well together in a pan one poimd of sifted sugar, with 
eight Eggs for twenty minutes ; then add a quarter of an ounce of 
Caraway Seeds, and one pound and a quarter of Flour :— lay wafer 
paper on a baking-plate, — ^pnt the mixture into a biscuit funnel, and 
drop it out on the paper about the sixe of half a crown ; lift fli^gar 
over, and bake them in a hot oven. 



PRESERVES, JAM, JELLY, &c 

TO CLARIFY SUOAR. 

617. BaiAK the Sugar in Uuge lumps— to eyery two pounds of 
Sugar allow one pint of water, and the wliite of an Egg well beaten ; 
put it in the preserving pan, keeping out a tca-cupfiil of the water, 
— and do not put it on the 6re till the Sugar is nearly dissolved ; 
when it boils, pour in the tea-cupful of water, and let it rise again ; 
now take the pan from the fire, and when the preparation is settled, 
remove the scum, placing it on a sieve ; what runs from this you may 
put back into the pan ; give it another boil, and skim it once more, 
when it will be fit for use. It should not be stirred after the sugar 
is melted. 

TO BOIL SUOAR TO CANDY HBIOHT. 

618. After clarifying the Sugar as in the last receipt, boil it until 
the water is entirely evaporated ; which may be known by thesqgar 
hanging in brood flakes to the spoon. 

TO BOIL SUOAR TO CARAM BL. 

619. Break into a small copper or brass pan one pound of refined 
Sugar, put in a gill of spring water ; set it on a Are ; when it boik 
skim it quite clean, and let it boil quick till it comes to the degree 
called Crack, which may be known by dipping a tea-spoon or skewer 
into the sugar, and let it drop to the bottom of a pan of cold water, 
and if it remains hard, it has attained that degree ; — squeese in the 
juice of half a lemon, axvd let it remain one minute longer on the 
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Bte, tben act the pan into anotber of cn[d water ; — hnce renily 
moulds of any ehapCi, — rub them over with sweet oil, clip ;i spoon or 
fork iiilo the sogar, and Ihrow it over the mould in fine threads, till 
it ii quits covered ; — make a smSill hnndle of Cnramel, or stick on 
two or three smull Gum Plate rings, byway of ornament, and place 
it over SDsU paitcy of any description. 

10 PBESERVB aiNQER. 
fiSO. Take green Qingcr, pare it neatly with a sharp knife, — 
throw it into n pan of cold water as it is pared, to Insep it while, — 
when yon hsie sufficient, boil it till lender, chuiging the water 
three limes ; each time put it into cold water to take out the heat 
or spirit of the ginger, — when tender, throw it into cold water; — for 
■erea pounds of Ginger, clarify eight pounds of Refilled Sugar, *cc 
(6iB) ; when cold, drain the Oingei. and put it in au enrlhen pan, 
with enough of the Sugar cold, to caver it, and let it stand (wo days, 

then pour the Rynip from the Ginger to the remainder of the 

Sugar ; boil it some time, and whan cold, pour it on the Ginger 
again, and set it by three days at least Then lake the Syrup from 
the Ginger, — boil it, and puC it hot over the Ginger ; — proceed in 
this way till yon End the Sugar has entered the Ginger, boiting the 
Syrup, and ekimming off the scum that rises each time, until the 
Syrup becomes rich as well as the Ginger. 

Ott. — If you put ihe Syrup on hot at first, or if too lich, the 
Ginger will shrink, and not take the Sugar. 

N.B. When groen Ginger is not to be procured, lake largo races 
of Jamaica Ginger boiled several tlmea in water till tender, — pure 
neatly, and proceed as above. 

GREEN QASEB PRESERVED IN SVRDP. 
621. Take the Oages when nearly ripe, cnt the stalks about half 
an inch from tho fruit, — put them into cold water with a lump of 
alum about the nzc of a walnut ; — set them on a slow tire (ill they 
come to simmer. — Take tkem from the fire, and put them into cold 
water ; — drain and pack them close into a presetving-pan, pour over 
them enough clarified Sugar to cover them, — simmer them two or 
three minute* ;— »et them by in on earthen pan till neit day, when 
drain the Gages, and boil the Syrup with more Sugar, till quite 
thick, — put in the Gages, and simmer (hem three minutes more, 
and repeat it for two days, — when boil clarified Sugar to a blow, as 
at (6M), place the Oages into gloasei, and pour the Syrap over, 
and when {«id, tie om a bladder, and upon that a leather ; and 
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ihoulil jm WMDt an; foe drficig, dnia Dud drj Ihem on ■ wW lii 
ill a Maic or ilow uien. 
A|iricoti or Egg Pluma may be done in the same nj. 

APPI>EB tH SYBUP FOR FREIBMT USB. 

633. Pare and con? wnne h&rd tound Apple*, ux) throw IheB 
.nto ■ buin hT water ; H> they ore done, clnrify ai much loaf SngW 
u will cuvur them ; put ttic Apple* in nlnng with the joim and rioV 
of a Letnon, and lut thein elnnner till thej nre quite cl< 
am mun he taken not to brenk thoin, — place them o 
thoy B» to appear upon at table, and pour the tjrup Die 

TO FKESBRVC OUOUMBBRB. 

633. Take large nnd frrah-pnthored Cucumlieri, — tplitt 
and take out all Ihe Soedi, Itty Ihem in salt and water that mil 
bear an Egg three duyi ; lot them on h lire with cold 
ntmll lump of Alum, and boil them a few minutM, or till tender i— 
drain them, and pour on them a thin Byrap : — let (hero lie two dajN^, 
boil the 8}rup again, and put itmerlhe Cueumhert, repeat ittw' 
morei then btLve ready lomB froah elnnfied Sugar, boiled to a AJ 
(•ee 6U) ; put in the Cucumbera, and rimmer it flve mSnutct; 
•at it by till next day -, — boil thu Syrup and Oucuinben again, i 
•et (hem in gliuaeii far niie. 

BAKED PEASB. 

624. Take twelve large boldng Penn, — pure and cut them into 
halres, leaving on the item aboul half on inch long ; take ov 
core with the point of a knif^, and place them eloio togethei 
hlock-Un lauce-pon, tho iniido of which is quite briglit, with Iht, 
cover to fit quite clone, — put to them the rind of a lemon cut thi 
«ithhalfitBJuice,Hnnatlilick of Cinnamon, and twenty gndm 
Allspice; oover them with apring-water, and allow one pound 
loaf'tugor to a pint and a half of water; — cover them up eloae, ni 
bake them for >ii hoars in a rcry slow oven : — they will be qni 
tender, and of a bright colour. 

Obi, — Preparod Cochineal is generally used for oolonring th« 
Pears ; but if the above is strictly attended to, it will be " " 
answer best. 

DRIED CHERRIES. 

625, Take large Kentish Chcrrie^ not too ripe, — pick off tlM 
BtaUu,atid take out the stones with a quill, cut nearly as for apeni 
—to three ponnda of which, tukc three pomds or pints of clarified 

G4GJ, boil ittolhe<IegreeofUoun(forwhichHeE44}; 
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put in tbe Cherries, — give them a boil, and let them bf innnenrlh- 
on pan till the next day, nhea stmia the Syrup, — Add more Sug&r. 
uid boil it of a good con«eteiice ; — put tbe Cherriea in, and boil 
them Rib minutes, and ret tliem by another duy : — repeat the boil- 
ing two more days, and when wanted, drain them somo time, and 
lay them on wire sieves to dry in a stove, or nearly cnld oven. 

TO DRY AFFLEB. 

626. Take Biffins, or Oran^ or Lemon-Fippina, — tlie rormcr are 
the best ; choose tlie clearest rinds, and without any blemishes ; 
lay them on clean straw on a baking-wire, — cover them well with 
more straw ; set them into a slow oven, — let them remain for four 
or five hours, — draw (heoi out, and rub them in your hand, and 
press them very gently, otherwise yau will bunt the skins ; — return 
them into the oven for about an hour ; press them again, — when 
eold, if they look dry, ruh them over with a little clariliad Sugar. 

0^. — By being put into the oven four or five times, preying 
them between each time, they may be brought as flat, and eat as 
well, as the dried BiiUns from Norfolk. 

OX-BEEL JELLY. 

6'27. Slit them in two, and lake away the fat between the claws. 
The proportion of water to each Heal is about a quart ■, — let it sim- 
mer gently fbi eight hours (keeping it clean Bkimnicd) ; it will make 
a pint and a half of strong Jelly, which is iiequenti)' used Co make 
Calves' feet Jelly ('{28}, or to add to Mock Turtle and other Soups. 
See (217).* This Jelly evaporated, as directed in (227), wiU give 
about three ounces and a half of strong Glaze, — an unboiled Heel 
cosIb one shilling and threepence : so this glaze, which is very in- 
ferior in flavaar to (227), is quite aa expenuve as that is. 

N.B. To dress tbe Heels, see (20). 

06a Get a Heel that has only been scalded, not one of Ihose 

usually sold at the Tripe-shops, which have been I'lHoI till almni^ 
all the Gelatiia is extracted. 

CALVES' PBBT JBIiLY. 

G2a Take four Calves' Feet (not those which ore sold at Tripe- 
sbopa, which have been boiled till almost all the Gelatine it ex- 
tiBCtoi,— but buy them at the Butcher's), slit them in two, take 

* B7 this nelhfld, il JjiHkd. 4h iitgctiloui Cook langdpmTcd n Ihcbd rmmtlT. 
vba neic all fond of WLak mullOD bralhr — StHtfirSiim GrfFrM, ur Catsup t^i. 
apUToacb« tbo utuH end liavour of JdeaX CInTT, man thsu juj V«gtuhl« 
JmofL and ii llic b«t tubiUiule for Lt In Mca^ro Bmipi si;d ctfpifimn Auivrj 
Ihu Culinaiy CliniUttiT bai ;el proditeed. 
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away the Fat from between the claws, waah them well in tnkewann 
water, then put them in a laige stew-pan, and cover them with 
water ; when the liquor boils, skim it well, and let it boil gently rix 
or seven hours, that it may be reduced to about two qnarti, then 
strain it through a sieve, and skim off all the oily tabetanee which 
is on the surface of the liquor. 

If you are not in a hurry, it is better to boil the Calves^ feet the 
day before you make the Jelly, as when the liquor is cold, the oily 
part being at the top, and the other being firm, with pieces of kitchen 
paper applied to it, you may remove every particle of the oOy sab- 
stance, without wasting any of the liquor. 

Put the Liquor in a stew-pan to melt, with a pound of Lump 
Sugar, the peel of two Lemons, the juice of six, six whites and 
shells of Eggs beat together, and a bottle of Sherry or Madein ; 
whisk the whole together until it is on the boil, then put it by the 
side of the stove, and lot it simmer a quarter of an hour ; stnin it 
through a Jelly-bag ; what is strained first must be poured into the 
bag again, until it is as bright and as clear as rock-water ; then pat 
the Jelly in moulds, to be cold and firm ; if the weather is too 
warm, it requires some ice. 

Obt. — When it is wished to be very riiff^ half an ounce of Inn- 
glass may be added when the Wine is put in.* 

It may be flavoured by the juice of varioiu Fruits and Spices, 
&c. and coloured with SaffVon, — Cochineal, — Red Beet Juice,— 
Spinage Juice, — Claret, &c. — and it is sometimes made with Cheiry 
Bmndy, or Noyeau Rouge, — or Curafoa (649), or Estence cf Pumeh 
(653), instead of Wine. 

N.B. Ten Shank Bonm of Mutton, which nuiy be bought Ibr 
24d., will give as much Jelly as a Calf's foot, which costs a Shilling. 
Read Mem. to (227). 

WHITE, RED, OR BLACK OURRANT,>ORAPE, 
-RASPBERRY, &c. JELLY, 

629. Are all made precisely in the same manner. When the 
fruit is full ripe, gather it on a dry day : — as soon as it is nicely 
])icked, put it into a Jar, and cover it down very close. 

Set the Jar in a sauce-pan about three parts filled with cold wa- 
ter ; put it on a gentle fire, and let it simmer for about half an 
hour. Take the pan from the fire, and pour the contents of ths 
Jar into a Jelly-Bag ; pass the juice through a second time v— do 
not squeeze the bag. 

To each Pint of juice add a pound and a half of very good Lump 
Sugar pounded ; when it is dissolved, put it into a pres^rviiig-pan. 
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■et it on the fire, and boil gentlj, atiiring and Bkimmiagil the whole 
time (about thirty or fortj minutes), i. c. ^11 no more aciun riiea, — 
md it ifl porfecLly f ledr lind fiue : pour it Kbilo waim into potAf — 
and when cold, cover them with paper welted in Brandy. 

Haifa pint of thii Jelly, diaeolved in a pint of Brandy or Vine- 
gar, will give you eieellent Currant Or Easpborry Brandy or Vine- 
gar, To make Sweet Sauce, >ee (297 ). 

Otts. — JsLLlsa /rrnn other fraUa an made in the same tray, — and 
eannot be pnneived in perfection without plenty of goml Sugar. 

Tioas If Ad miA Jdly (o tsm aui uciy diff, — diwohe Imnglao' in a 
little water, strain through a aioTe, and add it in the proportioD of 
half an ounce to B pint of Juice, and put it in with the Sugar. 

The be^t way is the cheapest, — JelUes made wlUi too uaBll a 
proportion of Sugar — require boiling » long — there ii much more 
wBiIe of juice and flavour by evapoialion than the due quantity of 
Sii^at costs \ and (hey neither look nor taste half bo delicate, aa 
^en made with a proper proportion of Sugar, and moderate Iwil- 
ing. 

OBANSE JEIiIiT. 

630. Boil in a pint of Water one ounce and a quarter of picked 
iBinglasB, the rind of an Orange cut thin, a Btitk of Cinniunon, ■ 
few Coriandcn, and three ounces of Loaf-Sugar, till the Iringlnwis 
divolved, — then aquecre two Seville Oranges ot Lemona, and 
enough China Oranges to make a pint of juice: mix all logettier. 
and ctrun it thiungh a tamis or laivn sieve into a basin ; set it in a 
cold place for Iinlf an hour -, pour it into another baun free from 
aedimcut — and when it begins to congeal, Gil your mould : when 
wanted, dip the mould into Inkewann water ; (urn it out on a dill). 
and garnish with Orange or Lemon cut in slices, and placed round. 

N.a A few grains of Sallron put in the water will add much to 

PUMOH JBI.I.y. 

630.* For a mould that will conl^iin one pint ondahalf of Jelly: 
half a pnund of loaf Sugar, the Juice and pcei of two Lemoiui, one 
ounce and a quarter of Isinglass, a quarter of a pint of Kum, the 
came quantity of Wine, and a quarter of a Oil! of Brandy. 

Diieolie the Isinglass in half a pint of water, with a little Sugar 
and Lemon- Peel, cleared with the while of an <^. The half pound 
of Sugar to be boiled in asmalltea-cupfiil of water to candy bright; 
the Lemon-Peel to be boiled in a little water. Firrt put the Rum 
in a beain, Ihen the Syrup ; mil well, and add the brandy, wine, 
lamon-juice, and the water the peel was bmled in. Mix all w«U, 
Mid odd the luiiglnas. Put it in a Mould. 
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BIiAOK OURRAMT JBIiIiT. 

631. To Mch pound of picked flnut, allow one gill of witer; at 
them on the fire in the prctenring-pan to ecald, but do not let them 
boil ; bruiee them well with a lilrer fork, or wooden beater^— take 
them off and iqueeie them through a hair-eieTe ; and to btctj pint 
of Juice allow a pound of loaf or raw fugar ; boil it ten minnlMi 

RBD OURRANT JBIiIiT. 

632. Strip the curninta from the stalks, and take equal weight of 
fruit and sugar, clarify the sugar and boil to candy heifjtxt^ then 
throw in the fruit, and boil it a quarter of an hour, taking off the 
icum as it rises ; then run it through a fine hair sieve, and put it in 
small pots. 

AH Prcscrrcfl should stand one night before they aro covered 

and have paper steeped in Brandy placed over the outer turflMe of 
the Jelly. 

WHITE OURRAITT JELIiY. 

633. White Currant Jolly is made in the some way as Red Cur- 
mnt Jelly, only it should have double rofinod sugar, and not be 
boiled above ten minutes. White Currant Jelly should be put 
through a lawn sieve. » 

ANOTHER RECEIPT FOR WHITE CURRANT JBUiY. 

633.* After the fruit is stripped fW>m the stalks, put it into the 
pan, and when it boils, run it quickly through a sieve : take a pound 
of sugar to each pint of Juice, and let it boil twenty minutes. 

QUINCE JELLY. 

634. Cut thirty-8ix Quinces into small bits, with a1>out two quarts 
of water ; let them boil slowly till the fruit is quite in a mash, keep 
tlicm covered close, and let about a third boil nway. Rui>the li- 
quor through a Jclly-bag, and put to every pint a pound of fine 
white sugar — put into a preserving pun, and boil till thick. It should 
be boiled till its consistency is such, that when cold it may turn out 
of the mould to be used. 

RASPBERRY JAM. 

635. Rub frcsh-gathcred Raspberries, taken on a dry day, through 
a wicker sieve, — ^to one pint of the pulp put one pound of Loaf Su- 
gar, broke small ; put it into a preserving-pan over a brisk fire,^- 
wlien it begins to boil, skim it well, and stir it twenty minutes ^— 
put into small pots, — cut white paper to the size of the top of the 
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ftA, — dip Ihom in Brandy, and put them OYHr the jam when cold, 
wilh a doub/c paper tied over the tnp. 

RASPBERRY JAM, ANOTHBB WAV. 
63G. Take equal weight of picked fruit and Eugar, pound the su- 
gar fine, Btrewing aJteraate layers of friiit and sugar into the pre- 
■erving pan, and poui oter it a pint of red currant Juice, for wbich 
allow a pound of sugar ; let it tiail n quarts; of an hour, or twenty 
minutes, keep it well skimmed, and do not stii it mare thHn to keep 
it from slicking to the pan. 

STRA1VBBSRY JAM, 

S3T. U made in the same mannci as Raapbeiry Jam : Ixith ebould 

he holted over a slow fire, and etiired as little bx possible, to keep 

the fruit whole. The Mulberry Strawherry it coneidnrcd to be the 



R£D GOOSEBERRV JAM. 

638. To each pound of fruit, topped and tailed, take three quaf- 
ten of a pound of pounded Sugar, strew them into the pan in lay- 
en, a pint of red currant juice, and one pound of sugar, (a ^11 oF 
walcr must he Hllowed for every two ponnds of sugar). It musl be 
placed on a very slow fire till the jiiico runs ftom the lierries, and 
the BU^r ia melted. It requires long and slow boiling, not under 
Inlf aJhour, sometimea longer, until the skins aio tender and sweet. ' 

I BLACK CURRANT JAM. 

639. Black Currant Jam is made in the same way ag Red Gdobb- 



APRICOT, OR ANY PLUM JAM. 

mo. After taking away the stones from tho Apricots, and cuttii^ 
out any blemishes they may have, — put them oicr a slow tire, in a 
clean stew-pan, with half a pint of wnler ; — when scalded, rub them 
Ihrotgh H hair-sieve : — to every pound of pulp put one pound of 
siiled loaf sugar, — put it into a proserving-pan over a brisk Gre, and 
when it boils skim it well, and throw in the kernels of the Apricota 
and half an ounce of bitter Almonds, blanched : boil it s qmtrter 
of an hour fiist. and stirring it all the time ; — remove it from the 
ttre. and fill it into Pots, and cover them as at (G^.^). 

N.B. Green Gages nr Plums may bo done in the same way, 
omitting the Kernels or Almonds. 
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TO MAKB OKANOB MARMALADB. 

641. Chooee the largest Seville Omnget, as thej utualljr contain 
the greatest quantitj of juice, and chooae them with clear akins, as 
the Hkins fonn the laigett part of the Marmalade. Weigh the 
Omngesi, and weigh also an equal quantity of loaf Sugar. Skin the 
Oranges, dividing the skins into quarters, and put them into a pre- 
serving-pan ', cover them well with water, and set them on the fire 
to boil : in the meantime prepare jour Oranges ; divide them into 
Ckires, then scrape with a tea-spoon all the pulp 6om the white 
skin ; or, instead of skinning the Oranges, cut a hole in tho Omnge 
and scoop out the pulp ; remove oarefully all the pipa, of which 
there are innumerable small ones in the Seville Orange, which will 
escape observation unless thej are very minutely examined. 

Have a large basin near you with some cold water in it, to throw 
the pips and skins into — a pint is sufficient for a dozen Oranges. A 
groat deal of glutinous matter adheres to them, which, when strained 
through a sieve, should be boiled with the other parts. 

When the skins have boiled till they are sufficiently tender to 
admit of a fbrk being stuck into them, strain them ; some of which 
may be boiled with the other parts ; scnpe clean all the pith, or 
inside, from them ; lay them in folds, and cut them into thin slices 
of about an inch long. Clarify your Sugar ; then throw your akins 
and pulp into it, stir it well, and let it boil about half an hour. If 
the Sugar is broken into small pieces, and boiled with the fruit, it 
will answer the purpose of clarifying, but it must be well sUmmcd 
when it boils. 

Marmalade should be made at the end of March or the banning 
of April, as Seville Oranges are then in their best state. 

ORANGE MARMALADE, ANOTHER WAY. 

641.* To each pound of Seville Oranges allow two pounds of 
Sugar, grate the oranges lightly, and slice them down with a very 
sharp knife as thin as possible, and straight through,— nothing must 
be kept out but the seeds, — clarify the sugar, put the fruit in, and 
boil it slowly, for at least an hour, until the chips are peifisctly ten- 
der and clear, and it will jelly — a little of the grate may bo put in 
if approved, the rest is nice for seasoning puddingSt 

ORANGE MARMALADE, ANOTHER BECEIPT. 

642. Take equal weight of Orange and Sugar, grate the oranges 
lightly score them across, and take off the skins in quarters, boil 
th6 skins in a linen bag until you can pierce them ea^y with the 
iiadd of a pin slit open the inside of the orange, and seiape oat 
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I tin Rne pnrt of the pulp, along wi(h the juict^. keeiiing back tha 
[ toogli vhile Bkin and seeils. When the skins are lender, scrape out 
I Hm striDgB, and cut them as thin ea pneslblc into chips ahout bji inch 

long— ctajify the sugsr, and put in the chips, pulp, and juice, ami 

bail quicklj tiranty minuleB. 

MINCE MARMAIiADE. 

G43. Prepare the Oranges aa in the foregoing receipt, and take 
L aqnal Height of pounded sugar ; when tlie ekina are perfectly len- 
' T, put them on a mincing board and chop them as fine as mince 
Uops ; strew the mince, pulp, sugar, and juice, into the preserV' 
j-pan, and boil iiws minotes ; it must on no accomit btril longer ; 
F Imt hefore the skins are minced, care ehould be token that they ore 
y tender. Put in soma of the grape, if ayproved. 

LBHOH CHIPS. 

644. Take large smooth-rinded Malaga Lemons; — race or cut 

I AlF the peel into Chips with a smnll knife (this will require some 

t jmcticetodo it properly); throw them into salt and water tili next 

■ 'Aiy, — haie ready a pan of bnilin|f water, throw them in and boll 

m tender. Drain them well : — aftef havuig lain some time in 

f '^Woter to cool, put them in an enrthen pan. pour over enough boil- 

ig clarified Sugsr to cover them, and then let them lie two days ; 

-then strain the Syrup, put more Sugar, aiid reduce it by bailing 

the Syrup is quite thick, put in the Chips, and simmer them a 

minutes, and set them by for two days : — repeat it once more, 

» theni be two days loDger, and they will be fit to candy, which 

Joust be done as follows: — Take four pints of clarified Sugar, whicli 

11 be sufficient ibr six pounds of Chips, — boil it to the degree of 

fn (which may be known by dipping the skimmer into the Sugar, 

it blowing strongly through the holes of it ; if little bladders ap- 

E^fM"' 't )>» attuned that degree) ; and when the Chips are tho- 

FBoghly drained and wiped on a clean cloth, put them into th<> 

Syrup, stirring them about with the skimmer till you see the Sugar 

bGcome irtiite; — then take them out witii two fflrk^ shake them 



lightly in 
L place to dry. 
■ N.B. Orange Chips Bi 



t them 



f PBBBEBV&D FRUIT, \riTHDUT SUGAR. 
645. Take Damsons when not too ripe; — pick off the sliilks, ai. 
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down (othenrife the bottles will not be half ftill when done) v— atop 
the bottles with new soft corks not too tight v—eet them into a Terj 
slow oven (nearly oold) four or five hours *, — ^the slower they are 
done the better : — ^when they begin to shrink in the bottles, it is a 
sure sign that the Fruit is thoroughly warm ; — ^take them out, and 
before they are cold drive in the corks quite tight v— eet them in a 
bottle-rack or basket with the mouth downwards, and they will 
keep good several years. * 

Green Gooseberries, Morello Cherries, Currants, Green Gages, 
or Bullace may be done in the same way. 

(Hm. — If the Corks are good, and fit weU, there will be no oeca- 
sion for cementing them ; but should bungs be used, it will be ne- 
cessary. 

BARLBY 8UOAR. 

G46. Clarify, as (648), three pounds of refined Sugar,— boil it 
to the degree of cracked {w\i\c\i may be ascertained by dipping a 
spoon into the Sugar, and then instantly into cold water, and if it 
appears brittle, it is boiled enough) ; squeeze in a small tea-spoon- 
ful of the Juice, and four drops of Essence of Lemon, and let it 
boil up once or twice, and set it by a few minutes :— have ready a 
marble slab, or smooth stone, rubbed over with Sweet Oil«— pour 
over the Sugar, cut it into long stripes with a laige pair of scissors, 
—.twist it a little, and when cold, keep it from the air in tin boxes 
or canisters. 

N.n. A few drops of Essence of Ginger, instead of Lemon, will 
make wliat is culled Ginger Barley Sugar. 

BARLEY SUGAR DROPS. 

646.* To be made as the last Receipt-. Have ready, by the time 
the Sugar is boiled sufficiently, a large sheet of Paper, with a smooth 
layer of sifted loaf sugar on it ; — ^put the boiled Sugar into a ladle 
that has a fine lip \ — pour it out, in drops not larger than a shilling, 
on to the sifted sugar ; when cold, fold them up separately in white 
paper. 

N.B. Some use an oiled marble slab instead of the sifted Sugar. 



LIQUEURS. 

647. We have very little to tell from our own experience, and 
refer our Reader to ** Nouvrllk Chimib du Gout et db lOdorat, 
ou PAri du DistiUateur^ du Confissur^ et du Parfumeur^ mi$ d la 
portie de Umt le Monde.^^-JPans,^ \joxiv. %mo. 1819« 
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Nujrt totraching how to make good thinga at home, ii the in- 
ronnation nhero those things may be procured readj maJe of the 
best qualily. 

II ia in vain h attempt to imilate tie belt FoHSiCN LiQUEinu, unleaa 
we can ohtain the pure Tinoui spirit with which it is made. 

Mr, Nrwman Foreign Ligaeur and Bnadii MenAfii to hia Afa- 
jesly imd the Royai Family, No. 12, Haynutrket, nearly opposite Iha 
Ope™ House, ia Justly fiiinous for importing of the hest quatity, sniJ 
Belling in a genuine itale, aeventy-onc TarieOei of Forhion L[- 
atiBORS, &c, ; and wc strongly recoaimend those of our readers who 
prefer good and saadidteraUd wines to get them from the same 

CI.ABI7IED flYRDP. 

648. Break info bits two Pounds {aioirdnpois) of double refineil 
Sugar, aud put it into a elcan btew-pnn (that is well tinned), vith n 
pii.t of cold apring-watcr ; when the Svigaria disBolsed, set it overii 
moderate lire : beat about half the white of an Egg, put it to the 
Sugar before it gets warm, and stir it well together. Watch it, 
and when it boils take off the Mum ; keep it boiling till no scam 
rises, und it is peifectly clear, then nin it through n clean napkin : 
put it into a close-stopped bottle -, it will keep for months, and is 
an elegant ArtidK on the Siddioard/Br suvttming. 

0/ft. — The propartion of Sugar ordered in the above Syrup is a 
quarter pound more than that directed is the I'hBniiBCop<Eia of the 
tiondon CoUcge of Physicians. The quantity of Sugar must be as 
much u the liquor is capable of keeping dissolved when cold, or it 
will ferment, and quickly spoil ; if kept in a temperate dtgree of 
heat, the above proportion of Sugar may be considered the baus of 
all Synips. 

OURAOOA. 

G4D. Put five ounces of thin-eut Sevillo Orange-Peol, thftt hus 
been dried and pounded, or, which is still better, of the fresh Peel 
a(afreahShaddoc'r,vbKii may be bought at the Oran)^ and Lemon 
shops in the beginning of March, into a quart of tlie finest and 
cleanest Rectified Spirit, — after it has been infiised a fortnight, 
strain it, and add aquartof Syrup (S4B), and fitter) see the foUow- 
■:tig Receipt :— 

TO MAKE A aUiltT or CUttiCi)*, 

To a pint of the cleanest and strongest R-Kt^fitJ Spirit, add two 

drachms and a half of the Simet Oil of Orange-Fcel, shake it up, 

dissoliB a pound of good Lump Sugar in a pint of cold water, 
make this into a Clarilied Syrup (648), which add to the 
Spirit, shake it up, and let it stand till the following day,— than 



884 TBI cook's o&lclb. 

line s funnel with a jleot of muilin, and that with filt«riDg-paper 

and filter it two or three timet till it is quite bri^t. This liqueur 

is an admirable cordial, and a tea-spoonful in a tumbler of water is 

a Tery refreshing Summer Drink, and a great improTement to 

Punch. 

OAPIIiLAIRB. 

G50. To a pint of Clarified Syrup add a wine-glass of Cura^oa 
(649), — or dissolve a drachm of Oil of Neroli in two ounces of Bee- 
tified Spirit, and add a few drops of it to Clarified Syrup. 

LEMONADB IN A MZNUTB. 

651. Pound a quarter of an ounce (avoirdupois) of Citiie,tf.i. 
crystallised Lemon Acid,* with a few drops of quintessence of Le- 
mon-Peel (851), and mix it by degrees with a pint of Clarified 
Syrup (648), or Capillaire. 

For SufMrUUme Syrup o/Lmont^ see (330). 

Obi ^Tho proportion of Acid to the Syrup, was that selected 

(from several specimens) by the Comm rmui or Tastx. We advise 
those iHio are disposed to verify our Receipt, to mix only three 
quarters of a pint of Syrup first, and add the other quarter if they 
find it too acid. 

If you have none of (351), flavour your Syrup with thin-out 
Lemon- Peol, or use Syrup of Lemon- Peel (333). 

A table-spoonful of this in a pint of wuter will immediately pro- 
duce a very agreeable Sherbet ; the addition of Rum and Brandy 
will convert this into 

PUNCH DIREOTLY.-.652. 

SHRUB OR ESSENCE OF PUNCH. 

653. Brandy or Rum, fiavoured with (651), will give you very 
good extempore " Essence op Punch." 

Oba. — The addition of a quart of Sherry or Madeira makes 
" Punch Royal ;" if instead of Wine, the above quantity of WlaUer 
be add, it will make " Punch /or Chambermaids,'** according to Sal- 
mon's Cookery, 8vo. London, 1710; see page 405; and 268 in 
Nott's Cook*8 Dictionary, Bvo. 1724. 

ORGBAT. 

654. Pound very fine one pound of Jordan, and one ounce of 
Bitter Almonds, in a marble mortar, with half a gill of Oiange- 

* Tartaric is only half the price of Citric Add; but it is very inferior in 
flavour, iui. ; and those who prepare this Synip for Home C<nunuDption, will 
alwajs lue the Citric. 
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flower iniet to keep them fiom oiling, — then mix with them one 
pint of Rose and one pint of spring wftter, rub it through a tamit 
cloth or lawn sieve, till the Almonds are quite dry, which will re- 
duce the quantity to about a <]aart: — have ready Ihree pinto of 
Clarified Sugar or Water, and boil it to a crack (which niaj be 
knawa by dipping youi fingers into tlie EUgar, and then into cold 
water ; and if jou find the inigar to croclc in moving your tlnger, it 
has bailed enough)-, put in the Almonds', boil it one minuter— and 
when cold put it into Hmall bottles close corked, a table-Bponniiil of 
wbieh will be nufficieiit for a tutnhlGi' of wut^r :_9hakG the bottie 
before using, 

Obs If the Orgeat is for present use, the Almonds may be 

poimded aa above, and mixed with one quart of Water, one quart 
of Milk, a pint of Capillaire or Clarified Sugar, rubbed through a 
tiimia or fine tueve, and put into decanters lor ose. 

aiCH BASFBERBY WINE OB BBANDY. 

655, Bruise tJio finest ripe Raspberries with the back of a spoon ; 
ttrain Ihem through a Banuel bag into a ijtone jar, allowing a pound 
of fine powdered Loaf Sugar to each quart of juice ; atir it well 
together, and cover it down ; let it stand for three days, stirring it 
up each dny ; pour oif the clear, and put two quarts of Sherry, or 
one of Cognac Brandy, to each quart of jniod \ bottle it off; it will 
be lit for the glass in a fortnight 
1 M.B. Or make it with the JeUy, (629), 
^ SPRING PBUIT 8HEBBET. 

^ 6fi6. BnilaixoreightttitkBofEhubnrb(quiteeleanj tenmmulcs 
in a quart of water ; strain the liquor through a (amis into a jug, 
with the p^l of a lemon cut very thin, and two table-spuonsful of 
clarified Sugar ; let it stand Stc oi aix hours, and it is fit to drink. 

MOCK ABBACK. 

657. Dissolve two scruples of flowers of Benjamin in a quart of 
good Rum,, and it wiU immediately impart to it Hieiavitingfr^mrLce 

ofViUXHALr NRCTiB." 

Fill p. 

658. Eeep grated Ginger and Nutmeg with n little line dried 
Lemon-Feel, rubbed together in a mortar. 

To make a quart of Flip ^Put the Ale on the fire to warm, and 
beat up three or four Eggs with tour otmces of moist Sugnr, a tva- 
spoonftjl of grated Nutmeg or Ginger, and a quartern of good old 
Rum or Utandy. When the Ale is near to boil, put 
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piteher, and the Bum and Eggi, &o. into another ; — ^tum it frm 

one pitcher to another till it is as imooth as Cream. 

N.B. This quantity I styled One Yard ofFlatmeL 

Ob$, — ^The above it set down in the words of the Publican who 

gave us the Receipt 

TBWAHDIDDIiB. 

659. A pint of Table Beer (or Ale, if you intend it for a supple- 
ment to your ^ Night-Cap**), a table-spoonful of Brandy^ and a 
tea-spooniul of brown Sugar, or Clarified Syrup (648), — a little 
grated Nutmeg or Ginger may be added, and a roll of very thin-cut 
Lemon-Peel. 

Obi, — ^Before our Reodexi make any remarks on this Composition, 
we b^ of them to taste it : if the materials are good, and their 
palate vibrates in unison with our own, they will find it one of the 
pleasantest beverages they ever put to their lips, and, as Lord 
Jtulhven says, ^ This is a right Gossip^s Cup that far exceeds all the 
Ale that ever Mothkr Bunch made in her life-time.**— See his 
Lordship*s JSap0rtfnefi(f t» Cooitwfy, jfo. 18mo. London, 1654, p. 215. 

8IR FLBfiTWOOD BHBPHERD'B SACK POBBBT— 660. 
" From flun'd Barbadoet on th« wMtern main 
Fetch Sugar, onnoM four— fetch Back from Spain, 
A pint,— and from th« Eaitem Indian Coast 
Nutmeg, the glory of our northern toast ; 
O'er flaming Ooali let them together heat, 
Till the all-conquering Sack diiiolve the Sweet ; 
O'er luch another fire put Eggt juit ten. 
New-bom from tread of Cock and Kump of Hen : 
Stir them with iteadj hand and conscience pricking 
To see the untimely end often fine Chicken ; 
From shining shelf take down the braaeu skillet,— 
A quart of milk from gentle cow will fiU it. 
When boiled and cold, put milk and Sack to Eggt. 
Unite them firmly like the triple league, 
And on the fire let them together dwell 
Till MiM sing twice— you must not kiss and tell— 
Each lad and lass take up a silver spoon. 
And fall on fiercely like a starred Dragoon.** 

OOOL TANKARD, OR BEBR OUP. 

661. A quart of mild Ale, a glass of white Wine, one of Brandy, 
one of CapiUaire, the juice of a Lemon, a roll of the Peel pared thin. 
Nutmeg grated at the top (a sprig of Borrage* or Balm), and a hit 
of toasted Bread. 

* " BoRRAOR is one of the four Cordial flowers ;" it comforts the heart, cheers 
melancholy, and revives the fainting spirits, savs Salmon, in the 4Ath page of his 
" Hmutehold CotnjMnion," London, 1710. A nd £ vylyn, in pase i3 of his Acetaria. 
says, " the sprigs in tvijie are of known virtue to revive the Hypochondriac, and 
choer the haxd Student."— Combined with the ingredients in the above Receipt, 
we have froauently obserred it piod^&ce «i\ llkA Caxdigyc and Exhilarating offiDcta 
ajoribod to ft 
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CIDEB CUP, 

661." Is the mme,— onJy aubstitnting Cider for Beer. 
\(rHEY. 

662. Mfllie a pint of Milk boil^put to it a elaiB or Ito of wliite 
Wine— init it on the fiTe till it just boils sgain— thoo set il on one 
ride till the Curd has Betlled — pour off the clear Whey, and eweeten 

Cider ia often subrtitutod tor Wine, or hulf the quantity of Vine- 
gai that we have ordered Wine. 

Obi When there is no fire in the sjck room. Ibis may be put 

hot into a bottle — and laid betneen the Bed and Mattress — it will 
keep warm several hours. 

TO BOTTLE BEEB. 

663, When the brisknesa and liveliness of malt liqooni in the 
cask kil, and Ihey became dead and vapid, which they generally do 
BODO after they aie tilted,— let them he Bottled. 

Be cnreful to laa dtan and dried bottles ; leave them unstopped 
foi twelve hours, and then cork them as closely as poaaiblc wilhiToof 
ami aoaxd mw oarb ; put a bit ol lump sngnr ns big as a nutmeg 
into each Bottle : the Beer will be ripe, i. r. fine and sparkling, in 
about four of five weeka : i/tie watlier ii eoU, to put U up lie dav 
i^on it a draa/i, pina it in a room ukere there « o Firt. 

Remember there is a sediment, &c at the bottom of the Bottles, 
ikh you iDuet carefiilty avoid disturbing, — so pour it off at once, 
^ving a wine-glassful at the bottom. 

t '*' l/Jletr become Hard or Sla!r,a/nc prainie/ Carbonate of Pnl- 
i addrd lo Hal lie time it ii drank, iciU oorrai il, and maJx DranglU 
ftl An- <u brut at BaOUd AU. 

[i _^__ 

TEA, COFFEE, STOMACHIC TINCTURE, &c. 

<a on He AH of making CHiKK Soup, i. e. Tea, and r^eti 
e/dtfiT-mt «nd» !>/ Tca-Jiot, on lie w/BiiOii o/ Tea. 
664. It hna been long olaerved that the infusion of Tea made in 
Silver, or polished metal Tea-pota, is stronger than thot which is 
produced in black, or other kind of earthenware pots. This is ex- 
(lained on the principle, that polished surfaces retain heat much 
sr than dark, rough surfaces, ond that, consequently, the caloric 
g confined in the former case, must a« more powerfully than 
k the latter. 
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It is further certain, that the Silver or metal pot, when filled s 
•econd time, produces worse tea than the earthenware vessel ; and 
that it is advisable to use the earthenware pot, unless a silver or 
metal one can be procured sufficiently lai^ to contain at once all 
that may be required. These facts are readily explained by consi- 
dering, that the action of heat retained by the Silver vessel so far 
exhausts the herb as to leave very little soluble substance for a se- 
cond infusion ; whereas the reduced temperature of the water in the 
earthenware pot, by extracting only a small proportion at first, leaves 
some soluble matter for the action of a subsequent inAision. 

The reason for pouring boiling water into the teorpot before the 
infusion of the tea is made, is, that the vessel being previously warm, 
may abstract less heat from the mixture, and thus admit a more 
powerful action. Neither is it difficult to explain the fact why the 
inftision of tea is stronger if only a small quantity of boiling water 
be first used, and more be added some time afterwards ; for if we 
consider that only the water immediately in contact with thd herb 
can act upon it, and that it cools very rapidly, especially in earth- 
enware vessels, it is clear that the effect will be greater where the 
heat is kept up by additions of boiling water, than where the vessel 
is filled at once, and the fluid suffered gradually to cool. 

When the infusion has once been completed, it is found that any 
further addition of the herb only affords a very small increase in the 
strength, the water having cooled much below the boiling point, and, 
consequently, acting very slightly. 

" The Jesuit that came from China, A.D. 1C64, told Mr. Waller, 
that to a drachm of tea they put a pint of water, and frequently take 
the yolks of two new-laid eggs, and beat them up with as much fine 
sugar as is sufficient for the tea, and stir all well together. He also 
informed him, that we let the hot water remain too long soaking 
upon the tea, which makes it extract into itself the earthy parts of 
the herb ; the water must remain upon it no longer than while you 
can say the ' Miserere^ psalm very leisurely ; you have then only the 
spiritual part of the tea, the proportion of which to the water must 
be about a drachm to a pint. *^— Sir Kknelm Dioby*6 Cookery^ Lon- 
don, 1669, page 176. 

Obs. — ^The addition of an Egg makes the ^ Chinese Soup^^ a ZDore 
nutritious and substantial meal for a Traveller. 

Vaeious Ways or Maxino Tea. 

1. ** The Japanese reduce their Tea to a fine powder by pound- 
ing it ; they put certain portions of this into a tearcup, pour boiling 
water upon it, stir it up, and drink it as soon as it is cool enough.** 
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's MlNHBii Of Making Tsa. 






1^ 2. " Put the Toft into a kettle with cold v 

net it on Iho fire, and make it aL but boil, when you see a sort of 
while tcum on the evrriace, take it from the fire ; when tiie lemes 
link it is ready." 

3, "■ The night before you wish to have leu ready for drinking, — 
poui on it as much cold water aa yon wlah to make Tea, — neM 
momiug ponr oif the clear liquor, and nhen you with to drinli it. 

The tthove are froni " L'Art da Limonadier" de Dviulmiii. Paris, 
pp. 367, 260. Or, 

i." A great mtmij mat/ bt made frjfmuiwja TineluraB/Tea.ibia, 
— pour boiling water upon it, and let it istand twenty minutes, put- 
ting into each cup no more than ienecetsary tofiUitahontone-tLird 
ftill — Fill eooh cup ap with hot water from an utn or Itettla, thug 
the Tea will be alwa)-B hot and equally Btrong to the end, — and one 
Ita-spooiiful will be Tound enough for three cups for each person ; 
according to ihepresent mode of making it, three times the quantily 
is often uscd."-Jfa Dr. TauslBti'a Wtig to be Hah axd ihrpediO^, 
Bvo, 1796, page 27, 

COFFEE.- 

Et>5. Cofiee, as used on the Contineat, serves thedanble pnrpuw 
of an iigreealile toTitc, and an eihiliniting heverae^i ■''''"'ut Iho un- 
pleaiont effects of wine. 

Colfee, as drank in Engtnnd, debilitates the Stomach, and piir 
duces a slight nausea. In Fiance and in Ilaly it ia made strong 
from the best Coffee, and is poured out hot and transpijrent 

In England it is usuoUy made firom bad Colfee, served out tepid 
and muddy, and drowned in n deluge of water, and sometimes de- 
ti-rves the title given it in "the Petition against Coffee," 4to, 1 1)74, 
page i, " a baje, black, thick, nasty, hitter, stinking Puddle Water." 

To make Cofiee lit for use, you must employ t)ie German filter. 
— pay at least ii. the pound fat it, — and lake at least an ounce for 
(no breakfestrCups. 

So Cafi'ce will bear drinking with what la called milk in I.onilon. 

London people should eitlier lake their Coffee pure, or put a 
couple of tea-apDonslul of cream to each cup. 

N.B. The above ia a contribution from an intelUgeut Traveller, 
who has passed some years on the Continent. 
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TO MAKB BBBF, MUTTON, OB VBAIt TBA. 

666. Cut a pound of lean gravy Meat into thin slices ; put it 
into a quart and half a pint of cold water, set it over a very gentle 
fire, where it will become gradually warm ; when the scum rises, let 
it continue simmering gently for about an hour, then strain it through 
a fine sieve or a napkin, let it stand ten minutes to settle, and then 
pour off the clear Tea. 

N.B. An Onion, and a few grains of Black Pepper are some- 
times added. 

If the meat is boiled till it is thoroughly tender, you may minoe 
it and pound it as directed in (ill'), and make Pomn) Buf. 

To make half a pint of Boef Tea in five minutes for three half* 
pence, see (227). 

MUTTON BBOTH FOB THB 8ZOK. 

• 

667. Have a pound and a half of a Neck or Loin of Mutton, 
take off the skin and the fiit, and put it into a sauce-pan ; cover it 
with cold water, (it will take about a quart to a pound of meat,) let 
it simmer very gently, and skim it well ; cover it up, and set it over a 
moderate fire, where it may stand gently stewing for about an hour, 
then strain it off. It should be allowed to become oold, when all 
the greasy particles will float on the surface, and becoming hard, 
can be easily taken off, and the settlings will remain at the bottom. 

See also (408 and 227). 

N.B. We direct the Meat to be done no more than just sufficiently 
to be eaten, — so a sick man may have plenty of good Broth for 
nothing, as by this manner of producing it, the meat furnishes also 
a good family meal. 

0&«. — ^This is an inoffensive nourishment for sick persons — and the 
only Mutton Broth that should be given to convalescents, whose 
constitutions require replenishing with restorative aliment of easy 
digestion. The common way of making it with Roots — Onions- 
Sweet Herbs, &c. &c. is too strong for weak Stomachs. Plain 
Broth will agree with a delicate Stomach, when the least addition 
of other ingredients would immediately offend it. 

For the various ways of flavouring Broth, see (444). 

Few know how much good may be done by such Broth, taken in 
sufficient quantity at the beginning and decline of bowel complaints 
and fevers, — ^half a pint taken at a time. See the last two pages 
of the 7th Chapter of the Rudiments of Cookery. 
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6C8. Aak Ihoao who are to eat it, if Uipt like it Thick or Ain ; 
ifllie latter, mil well loKcther by degree*, in a pint liasin, om tablc- 
tFpoOD&I of Oatmeal, with three of cold water ; — if the foimor, lue 
tiro Bpoonsful. 

Have ready in a Stew-pan, upinE of boiling water or milk, — ponr 
tUs by degrees to the Oatmeal ycni have miiedr— return it into the 
Stew-pan, — set it on the fire,— and let ithoil for five minutes, — Btiirinc 
it all the time <o prevent the Ontm-eal fVom burning nt the bottom 
of the Stew-pon, — skim and strain it through a Hmr-Siava. 

2d. To convert this into CAUDLii._add a little Ale,— Wine,— or 
Brandy, — irifh Sugar, — and if the Bowels are disordered, a lillle 
Nutmeg or Ginger grated. 

OSi^Oruol may be made with Bmth (<0B), or (227), or {6B7). 
instead of water, — (to make Cnvxiie, see 1 97), and may he flavoured 
with Sanel Ileiis,So«p Roots, and Sanonry Spiai, — by boiling them tbr 
a few minutes in the water you ore J^ing to make the Ontel nith, 
—or Zbst (Ba9),_PeBae Powder (3B5), or dried Mint,_Mu5hroom 
Catchup (37S), — or a fen grains of Curry Powder (3S3), or Savoury 
Ragobt Powder (384), or Cayenne (345),— or Celerf-Seed bruised, 
—or Soup Herb Powder (307), or an Ooion minced very fine and 
lintieed in with tha Oatmealy— or a. little Eschalot Wine (343)^- 
Br Essence of Celery (353), (356), (362), (364), &c. 

Pliin Obubl, such as is directed in the Rrit part of tliis Receipt, 
is one of the best breakfasts and Suppeis that we can lecommend to 
the rational Epicure — is the most comforting soother of an irritable 
Stomach that we know — and particulnrly acceptable to it after a 
hard day's work of intemperate Feasting-^when the addition of 
half an ounce of butler, and a ten-a£N)onliil of Epsom Salt, will give 
it an aperient quality, which will assist the principal Viscera to gel 
rid of their burden. 

" ITafn- Cn«C says Tryon in bis Ob».on Health, IBmo, 16BB, 
p. 43, is "the King n/ Spoon Meati," and "the Qubex afSoapt," 
and gratifies nature beyond all otheia. 

In the "Art of Thriving," 1697, p. 8, are direotions for preparing 
FouracOTC Noble and Wholesome Dishes, upon most of which a 
Man mag liet erttUrnl vxU/nr TVop™™ n day ; the author's Obi. on 
Waier Gnat is, that " Essknce op Oat.iiejl makes u noiie and ij- 
biiarating moai I** 

Dr. Fhanhlyn's tevouril* Breakfast waa a good basin of worm 
IGruel, in which there w«b a amull dice of Butter, with Toasled 
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Bread and Nutmegs— the expense of this he reckoned at three half- 
pence. 

800T0H BURGOO. 

669. ** This humble diah of our Northern brethren forma no con- 
temptible article of food. It poflsesscs the grand qualities of salu- 
brity, pleasantness, and cheapness. It is, in fact, a sort of Oatmeal 
Hasty Pudding without Milk, much used by those pattema of com- 
bined industry, frugality, and temperance, the Scottish peasantry 
and this, among other examples of the economical Scotch, is well 
worthy of being occasionally adopted by all who have large &milies 
and small incomes.** 

It is made in the following easy and expeditious manner u-. 

** To a quart of Oatmeal add gradually two quarts of water, so 
that the whole may smoothly mix : then stirring it continually over 
the fire, boil it together for a quarter of an hour ; after which, take 
it up, and stir in a little Salt and Butter, with or without Pepper. 
This quantity will serve a &mily of five or six persons for a mode- 
rate meal** — Oddy^s Family Receipt Book, p. 204. 

BARItEY WATBR. 

670. Take a couple of ounces of Pearl Barley, wash it clean with 
oold water, put it into half a pint of boiling water, and let it boil for 
five minutes ; pour oiT this water, and add to it two quarts of boil- 
ing water : boil it to two pints, and strain it. 

The above is simple Barley Water ; — to a quart of this is fre- 
quently added 

Two ounces of Figs, sliced ; 

The same of Raisins stoned ; 

Half an ounce of Liquorice, sliced and bruised ; 

And a pint of water. 

Boil it till it is reduced to a quart, and strain. 

Ob8, — ^These drinks are intended to assuage thirst in ardent Fe- 
vers and inflammatory disorders, for which plenty of mild diluting 
liquor is one of the principal remedies : — and if not suggested by 
the medical attendant, is frequently demanded by honest Instinct, 
in terms too plain to be misunderstood : — the Stomach sympathizes 
with every fibre of the human frame, and no part of it can be dis- 
tressed without in some degree offending the stomach *, therefore it 
is of the utmost importance to soothe this grand organ, by rendering 
every thing we offer to it as elegant and agreeable as the nature of 
the case will admit of ; — the Barley drink prepared according to 
the second receipt, will be received with pleasure by the most deli- 
cate palate. 
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TOAST AND nTATBR. 

671. Cut a Croat of Bread off a 9ULluli»f,ii1)aut twice the thitk- 
nen toast is uaunlly cut ; fonsi it earefully until it be eompletelj 
browned all over, but not at all hlackened oi burnt ; pour ta much 
boiling water as jou •riah to make into drink, into tba Jng ; put 
the Tooit into it, and let it stand till it is quite cold : the freaherit 
la the better. 

Oil. — A roll of thin rrcah-mt Lomon, or Dried Orange-Peel, or 
some Ciurant-Jel!; (629), Apples e1ii-ed or roasted, &c. infused 
with the bread, are grataful additions. N.B. If the boiling water 
l» poured on the Bread, it will breokL it, and moke the dnnk grouty. 

N.B. This is a rofrcshing ^unrnicr iMnl; and when the pmpor- 
linn of the fluids is destroyed by piofiise petspiiation, may be drank 
plentifully. Let a Urge jug be made early in the day, it will tben 
become waroiett by the heat of the air, and may be drank without 
danger, — which water, Cold as it comes &om the wetl tonuot in Hot 

OK, 

R7^. To make it more expeditiously, put the breaiJ into n mirg. 
and just cover it with boiling water ; let it stand till cold, then till 
it up with cold spring-water, and pour it through a fine sieve. 

CM<.— .The ahoie is a pleasant and excellent beveiage, grateful 
t" the Stomach, and deserves a constaQt place by the Bed-dde. 

TOOTHACHE 

673. In no branch of tiie practice of Physio is there more Oih- 
i!'i--ai Quaeiei^, than in the dentil department. 

Toall People theTooTiiiciiB is an intolerabloTormenl— not oveu 
a Philowpber om endure it patiently — what an overcoming agony, 
tlicn, must it be to a Ofviid ammuuvJ .' — besides the morliti cation 
of being deprived of the means of enjoying that consolation whicli 
he looks to as Iho grand solace for OiU sublunary cares. 

When this affliction btfells him, we recommend the following 

R Sal volatUe, three parts. 

Mix, and mb the part alfected iVequently, or if the Tooth which 

into the Tooth ; — for a general Face-ache, or sore Throat, moisten 
Q bit of flannel with it, and put it at Qight to the part ntfected, 
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8TOMAOHZO TZNOTURB, 

674. li^ 

Peruvian Bark, bruised, one ounce and a half. 
Orange Peel, do. one ounce. 
Brandy, or Proof Spirit, one pint 

Let these ingredients steep for ten days, shaking the bottle everf 
day — let it remain quiet two days— and then decant the dear li- 
quor. 

Dose— a Teo^poonful in a wine-glass of water, twice a day when 
you feel languid, t. e, when the Stomach is empty, about an hour 
before Dinner, and in the Evening. 

This agreeable Aromatic Tonic is an effective help to concoction, 
—and we are under personal obligations to it, for frequently restor- 
ing our Stomach to good temper, and procuring us good Appetite 
and good Digestion. 

In low nervous affections arising from a languid circulation— and 
when the Stomach is in a state of debility from age, intemperance, 
or other causes—this is a most acceptable restorative. 

N.B. TxA made vnth dried and bruised Sbvills Orangx Psxl, 
in the same way as common Tea, and drank with Milk and Sugar, 
lias been taken by nervous and dyspeptic persons with great benefit. 

SucKiNO a bit of dried Orang»-Peel about an hour before dinner, 
wlien the Stomach is empty, is very grateful and strengthening to 
it. 

PAREGORIC EltZXIR. 

675. A drachm of purified Opium. 
Same of Flowers of Benjamin. 
Same of Oil of Aniseed. 
Ounphor, two scruples. 

Steep all in a pint of Brandy or Proof Spirit : let it stand ten 
days, occasionally shaking it up. Strain. 

A tea-spoonful in half a pint of White Wine Whey (662), Te- 
wahdiddle (659), or Gruel (668), taken the last thing at night, is 
an agreeable and effectual medicine for Coughs and Colds. 

It is also excellent for Children who have the Hooping-Coi^h, 
in doses of from five to twenty drops in a little water, or on a little 
bit of Sugar. 
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fV/mo/oSduiuij JiKtipli, allhomh not traeUg apperlaab-ff to tie/m- 
ntiea of a Cookery Book, aill ytt bejonad tae/ul, and etpedally one 
or tVM of them. Very fea Sercaads, for is^aaa, have any idea of 
pr^tamg Salt, ^c, ^, 

TO PREPARE BALT. 

670. Take a lump of Salt of the size you thiufc proper, and if 
not quite dry. place it in a plate before the Ste to make il lo, then 
pound it in a Mortar till it ia perfectly fine ; this done, fill yonf 
Salt-eellara witli it higher than the bnm, and with ths flat ude of a 
knife that has a amooth edge, tolie it off and press it dawn even 
with the top. If the Salt-fellara are not eniooth on the top, but 
cut in notches, a Toble-spoon w the beEt tool to press and smoolli 
the salt in them — or it makes (hem look vor; neat, if the bottom 
of the Salt-cellar is ornamented, to place the bottom of one on the 
top of the other for the rame purpone. 

The Salt should be in a lump that it maj be free from dirt, and 
the knife must ha.ve a emooth edge — if it has the Itatt ruggednaa, 
it will leave the marks on the salt. 

MUSTARD. 

677. To eight Tea^pooDaful, or two ounces of Muatard, put two 
lea-spoonsful of Salt and nine of water— mix them well together ; 
then odd alz spoonsful more of water, and again well mix it bV 
rubbing it round tlie side of the cup, or other vessel, till it is of a 
nice smooth coDsiatency, and free from any lumps. 



TO CLEAN PLATE 

679. Firtl.—Tii^a caie that your Plate is quite free fhtm grease. 

Sctosd. — Take some whitening mixed mth water, and a sponge. 
rubitneUon the Plato, which will take the laraish off; if it is very 
bod, repeat the whitening and water several times, making use of a 
brush, not too hard, to dean the inlncnle parts. 

Third. — Take some rouge-powder, mil it with water to about the 
thickness of cream, and witli a small piece of leather (which shonld 
be kept ibr thatpurposa only) apply the rouge. vhioh,vitii thead- 
didOD of a little " Elbow Gieaie," will, in a short time, produce a 
moat beautiful polish. 
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N.B. — ^The Rouge-Powder may be had at all the Sil?enmitht 
and Jewellers. 

Obs. — ^The above is the actual maimer in which Silversmiths deio 
their Plate, and was given to me bjr a respectable Tradeioiian. 

THE COMMON MBTHOD OF OlaBANZNO PZiikTB. 

680. First wash it well with soap and warm water ; when pet- 
fectly drj, mix together a little whitening and sweet oil, so as to 
make a soil paste ; then take a piece of flannel, rub it on the Plate, 
then with a leather, and plenty of dry whitening, rub it clean off 
again *, then, with a clean leather and a brush, finish it. 

TO IfOOBEN QlfABB STOPPERS OF BOTTLES. 

681. With a feather rub a drop or two of salad oil round the 
stopper, close to the mouth of the bottle or decanter, which must 
be then placed before the fire, at the distance of about eighteen 
inches *, the heat will cause the oil to insinuate itself between the 
stopper and the neck. 

When the Bottle or Decanter has grown warm, gently strike the 
stopper on one side, and then on the other, with any light wooden 
instrument : then try it with the hand : if it will not yet move, 
place it again before the fire, adding another drop of oil. After a 
while strike again as before \ and by persevering in this process, 
however tightly it may be fastened in, you will at length succeed in 
loosening it. 

VARNISH FOR OIL PAINTINGS. 

682. According to the number of your Pictures, take the whites 
of the same number of Eggs, and an equal number of pieces of Sugar 
Candy the size of a hazle-nut, dissolve and mix it with a tea-spoon* 
ftil of Brandy ; beat the whites of your Eggs to a froth, and let it 
settle ; take the clear, put it to your Brandy and Sugar, mix them 
well together, and varnish over your pictures with it. 

This is much better than any other Varnish, as it is easily washed 

off when your Pictures want cleaning again. 

* 

METHOD OF CLEANING PAPER-HANGINGS. 

683. Cut into eight half quarters a quartern loaf, two days old ; it 
must neither be newer nor staler. With one of these pieces, after 
having blown oif all the dust from the paper to be cleaned by the 
means of a good pair of bellows, begin at the top of the room, 
holding the crust in the hand, and wiping lightly downward with the 
crumb, about half a yard at each stroke, till the upper part of th» 
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lianginge is completely cleaned all round. Then go round ng^n, 
witli the like inecpuig slroke downwards, always commencing cadi 
mccemre courre a little higher than the upper stroke had extended, 
till the bottom be finished. This operation, ifeaTefuIly performed, 
will frequently inake very old papei look almost equal to new. 

Great caution must be used not by any means lo rub the paper 
hard, nor to attinnpt cleaning it the cross, or horizontal way. The 
dirty part of the bread, too, must be each time cut away, and the 
pieces renewed ea soon as it may become neecssnry. 



fia4. By tying up tho ball-cook during the fmat, the fteering of 
Pipes will often be prevented : in thd, it will alwaj-s be prevented 
where the mun Pipe is higher than the Cistern, oi other Ksscrroir, 
and the Pipe is laid in s regular inclinnfion from one to the other, 
for then no water can remain in the Pipe ; or if the Main la lower 
than the Cistern, and the Pipe regularly inclines, upon the lupply 
ceasing, the Pipe will immediately eihauat itself into the M^n. 
Where the water is in the Pipe, if each Cock is left a little drip- 
ping, this circulation of the water wi]I frequently prevent the Pipes 
from being frozen. 



63.i, Paint tlie staira, step by step, with white paint, mixed with 
almng drying oil. Strew it thick with silver sand. 

It ought to be thoroughly dry next morning, when the loose sand 
is to be swept off. The painting and sanding is to be repeated, and 
when dry, tho sm-fkco is to be done over with pipe-clay, whiUng, 
und water ; which may be bailed in an old laucspon, and laid on -wiOi 
a bit of flannel, not too thick, otherwise it will bo apt to senle oX 

A ponny cake of pipe^^lay, which must be scraped, is the com- 
mon proportion to half a lamp of whiting. 

'Vkf pipe-clay and whiting is generally applied once a-weelc, but 
that might be dona only as occasion requires. 



^*66G. The disgustful effluvia arising from Cabbage-water, and the 

^Oiions ungrateful odoun which arise from tha Sink of Kitchena, 

Drains, (it,, are not only an unneccssaiy nuisance to the good folks 



^ 
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oT the SMond table, hut we believe such miaera is not ar 
ouuc of Putrid FevetB. &e. «(r. 

It cannot be too genomll/ known, that a ch«ip and simple ap- 
paratus has been contrived for cnrrjing off the wBate water, ic 
iVoai ainki, which at the same time effectually prevent* anj sir 
reluming buck fiom thence, or from any Drain connected tborewith. 

TO PKEVENT HOTH8. 

G87. In the month oC April heat your fur gorroenti well arithi 
small cane or elastic etitfc, then lap them up in linen without pi 
ing the fur too hard, and put betwixt the folds some Campbor il' 
small lumps ; then put your furs in (his state in boxes well cl 

When the furs are wanted for use, heat them well as hcfore 
eipOBe them for (weuty-faui lionrs to the aJr, which will tikke awij 
the smell of the Camphor. 

If the fur Ims long hair, a» bear or foi, add to the Camphor 
equal quantity of black pepper in ponder. 



6RG. If jour hat ia wet, shake it ont as much as possihte ; 
brush it with a soft hiuah as smooth aa yon can, or with a. clean lin«j 
cloth or handkerchief 1 wipe it very carcfiilly. keep the beaver M 
and smooth, in the same direction as it was first placed, tJieo iri4 
a small cane beat the nap gently up, and hang It up to dry in a i 
place ; when it is dry, hiy it on a table, and brush it round lev 
limes with a soft brush in the proper direction ; and yon will : 
your hat not the least injured by the rain. 

If the gloss is not quite so high as you wish, lake a flat iron, 
dcnttely heated, and pass the same two or three times gently i 
the hat ; brush it afterwards, and it will become neuly as hand^ 
some OS when sent home from the Maker. 



GB9. Get a hard brush, a b:isin of hot water (boiling), and et 
yellow soap ; rub a little of the Soap lightly on the brush and 
it into the water, brush the Hat round with the nap ; if you I 
the nap clotted, do not scispo it with your hngeta, as that t«Hi 
off, but bnuh it until it is smooth, and tlie rosp is thoroughly Dot 
then take a piece of wood, or the luick of a knift, and scrape it wi 
round; you will find all the dirt come out; then beat it gentl^ 
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USBPaL RSCEIPTa. 



T if you change the tide befoTe, &I- 



690. Thejahould b 



Se« the preceding Itoceipt. 
A Hat wiU wear ■ ■ 

TO CLEAN KNIVSa. 

held in a straight pnaition on the Enife- 
vi backwards andfonoardi in at dirtet a lini' 
(If pQiiitJf — thev will then be free from that scraicfij/ appearance 
which makes knives look so hadlv. 

Forks should be rubbed rtrg ianl with a stick covered with buff 
leather ; they nill then have a much brighter iwlish, and be much 
sooner done, than if only lightly prcaaed oa. 

HVOVMDS ON THE SKIN. 

691. Cuts and wounds inflielsd by b sharp inEtruinont bed nith 
prodigious tsciiity, if the Constitution he sound and the Circulation 
fliffioient -, — the inosculating vesseta form such a speedy and perma- 
nent union, if undisturbed by oOicioua interference, as often to ex- 
cite surprise. The inexperieaced will scarcely believe what d^ree 
of improvement wiU be viuble upon the removal of the first dress- 
ing; the Ail is the great corrupter of Wounds. People in general 
have no idea what a healing process is proceeding in large Wounds 
under a poultice unremoved for five or six days ; and then the ex- 
claniatjon is, Wliat a line cure the Surgeon has made 1 The cus- 
tomary sticking-plaster is spread irilh a gnm which does not suit an 
irritable Skin ; the CnH-Wer'j Slan is preferable for slight luper- 
HclbI Wounds. 



FAREWELL TO THE READER. 



Wr now have made, in one deaign, 

The Utile and Dulce join ; 

And taught the poor, and men of 

wealth. 
To reconcile their taatet to Health •, 
Restrain each Torward appetite. 
To dine with prudence and delight, 
And. careful, all our rules to follow, 
To masticate before thej swallow. 
'TIS thus HvoRrA guides our pen. 
To warn the greedy sons of men 
To moderate their wine and meat, 
And " eat to live, not live to eat." 
For tlio ra<ih Palate oft bestows 
Arthritic Lectures on the Toos ! ! ! 
The Stomach, void of wind and bile, 
f^hall praise our monitory style ; 
A nd as he cannot speak, enlist 
Himself as your ventriloquist— 
The Head, now clear from pain and 

vapour, 
Shall order out his ink and paper, 
And dictate praises on these rules 
To ((ovom gormandisidg fools. 
Tlio I^egit, now funrlcss of the gout, 
As 'oady messengers turn out, 



To spread our rolume far and near, 
Active in gratitude sincere. 
While thus the Bodift itrong and sound, 
Our constant adYocate is found ; 
And pointing to receipts delidons 
Exclaims, " Who reads our new An> 

cii;8, 
If he has brains may keep them cool 
If a sound stomach and no fool. 
May keep it so, unclogged by food, 
Indigestion's sickly brood ; 
His Hunger, though oppressive, ease, 
His Palate, though caprictons, please } 
And if with care he reads onr Book, 
In theory may bo a Coolc* 
Learn the delights good rules procure 

us 
When appetite by reason's aw'd, 
(Zk.vo iUil{c and Epicurus 
Pleasures combin'd with health ap- 
plaud). 
He who is stomach's master, he 
The noblest Empire then may boast. 
And at whatever feast he be, 
That man alone ' shall rale tlis 
Roast.'" 
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Bath buns, 61S . . 
Batter pudding, 528 
Beans, French, 132 . 

Beauty 

Bechamel, 307 . . 
Bee^i-la-mode, 224. 

or 418 . . . 

baron of . . . 

^-. baked . . . 

boiled, sauce for, 286 

bones broiled, 425 . 

— bouilli, 5 . . . . 
bouilli, how nutritive 

and economical, 5 . . 

bouilli, sauce for, 286 

-.-^ broth, 182 . . . . 

broth, for glaze, 227 

— ^-. brisket, stewed, 412 
broiled, 402 . . . 

— broiled, with onion gra- 
vy, 417 

-.— . bubble and squeak . 

— — cullis, 185 . . . . 

cold, broiled, &c, 402 

gravy, 183 . . . . 

— '. — gravy sauce, 287 . . 

gravy strong, 1 84 . . 

gravy for poultry, 287 

Il-Bone, 9 . . . . 

hashed, 399 ... 

. ditto, 400* .... 

ditto, 401 .... 

hashed, and bones broil- 
ed, 425 

— .— sauce for, 305 . . . 

hare, mock, 67 . . 

haricot, 413 '. . . 

Hunter's savoury, 414 

leg of, soup, 1 88 . . 

■ Macbeth's receipt, and 
le veritable bifteck de 
Beauvilliers, N.B. to 93 

— < — potted, 419 . . . . 

round of, salted, 8 . 

outside slices, what 

good for, N.B. to 8 . . 

— — ribs of, roasted, 22 . 
ditto, boned and rolled. 
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Beef, ditto, salted and rolI> 

ed, 10 117 

to salt, 6 .... 114 

— ^ savoury salt, baked, 

414 295 

— ^ Scotch, its superiority, 

note to 21 125 

192 

293 

125 

290 

287 



— shin of, soup, 188 

— shin, stewed, 411. . 

— Sir-loin, roasted, 21 . 

— Sir-loin, broiled, 402 

— Sir-loin, fiit end, 395 

— Sir-loin, inside of^ 
894 ....... 

— Sir-loin, proper way to 
carve, note to 21 . . . 
-^ steak, to fry, 84 . . 

with onions, 85 . 

pudding, 512 

- season for, note to 
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L25 
149 
149 
838 



93 



152 
297 
153 



stewed, 416 . 

superlative, 98 

tea, 666 390 

Beer, to recover when hard. 
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to bottle, 663 . . 

cup, 661 . . . 

Beet root, 126 . . . 
to pickle, 463 



395 
387 
386 
163 
320 
56 



Bill of fare for a week 
Birch, his excellent mock 
turtle, note 215 



Biscuit, deviled, 562 
drops, 616 



savoy, 615 



sponge, 



614 



Bishop, essence of, 355 
Black cock, 73 • . . 
Blancmange, 563 . . 
— — arrow-root, 565 

r rice, 564 . . . 
Boiling, Obs. on . . . 

^ see N.B. to 20 . 

Boiled meat, sauces for 
gravy for, 285 



custard, 574. 



Bouillon de sant^, 191 
Bouilli and soup, 215 
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358 
357 

71 
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Bonne fmuche for geese, &c. 



- bouche. M 2fll . . 
m l«ill«, 321 ... . 

- Dr. Cadogan's Oba. oi 
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Bmody, Cngnuc, where 

Breli'cmmbs. 'fried, 280 ' 240 

subitilute for . . 86 

diet cake. 801 . . 368 

French and rolls, 580 363 

to iiuike, Srs . . 361 

pudding. 525 .. . 343 

plain, 62G . . 343 

■ ■ ■■ ir ditto. 



537 



. 343 



another way, 527' 344 

sauce. 381 .... 241 

_ nippeto, fried. 279 . 2*1 

■Bride, or wedding cake, 587 3fi4 

Brill, 139 169 

Broccoli. 135 163 

pickled, 466 . . 320 

Broiling. See 4th chap, of 

KudinieiUs of Cookery, 87 
Bmse. Scotch, 197 . . 197 
Brolha and Soups, 

See 7t]] chap, of Budl- 

nenls of Cookery 
barley, cheep. 

poor. S12 . . 



-beef, 1 



to clarify, a-28 . . 

with cutlets, 108 . 

herbs, soups, roola, i 

mutton, 667 . . 

mock ditto, 190 

Scotch Barley. 193 

for sick, 667 . . 

Browning, to eolnur soup 

aad Mtice, S83 
Brnnnwitk lourte, 51( 



Bubble and sqiifak, ■ 
Buns, Bath. 613* 

pUiti, 610 .' . 

plum, 613 . 

seed, SIS . 

Eurgon, Scotch, 669 
Burnet sauce, 336 

vinegar, 339 

its peculiar Hi 

when to dry 

Butler, Obs. on the buainoss 

of a, note 
Butler, Mr. his directions for 



Butler melted, Obs. i 

burnt, 333 

ilh chervil, iMsil, 
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- clarihe<l,331 . 
-andlbnnel, 337 
_ finest, 229 . 



Cakes, almond sponge, G99 

Banbury, S95 . . . 

bride or wedding, S87 

— - — cheese, 604 . . . 

ditto almond, 607 

ditto lemon, 605 . 

ditto orange, 606 . 

— _ (rumpcia, sea . . 

Derby ur ihotl, 603 

diet broad, 601 , 

gingerbread orange, 
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PaM 
Cakes, gipsy, 602 .. . 368 

iceing for bride, 585 363 

Italian macaroons, 597 367 

meat, 423, .... 302 

muffin^ 582 ... 362 

pan, or fritters, 542 . 348 

_ plain pound, 588 . . 364 

ditto, 589 ... . 365 

queen, or heart, 592 . 365 

queen*8 drops, 593 . 366 

Ratafia, 598 . . .367 

ditto, 600 .... 368 

Sally Lunn, 581 . . 362 

Savoy, 596 ... . 367 

Shrewsbury, 594 . . 366 

twelfth, 586 ... 363 

yeast, rich, 591 . . 365 

Yorkshire, 584 . . 363 

Calf, fetted, preferred to 

starved turtle . . . .217 
Calves' feet jelly, 628 . . 375 
— head, to boil, 11 . . 117 

full dressed, . . .118 

hashed, 11 ... 117 

made dish of, 398 . 288 

ditto, 437 ... 307 

mock turtle, 223 .215 

rago6t,438 . . .307 

pauce for, 275 . . 239 

._^ ditto, piquante for, 

276 239 

C'anip vinegar, 344 . . . 265 
Caper sauce, 244 . . . . 229 

mock, 245 .. . 229 

Capilhure, 650 .... 384 
Capon, to boil, 1 7 ... 122 

to roast, 58 . . . .137 

Obs. on 138 



Capsicums, when in season, 

345 265 

Caramel, to boil sugar to 619 372 
Carp stewed, 1 55 ... 176 

Carrots, 128 163 

soup, 198 197 

another way, 198* 198 

Carving 45 

Carvinv, ancienttermsof, note 41 
Catholic families, cooking for 203 
Catingely ..... 37 



Catchup, cockle, 878 . . 

~1 muscle, 378 . . 

■ mushroom, 375 
ditto double, or dog 



sup 



ditto, quintessence 
of, 376 .... 

oyster, 377 . 

I pudding, 379 

walnut, 374, 



Caudle, 668 
Cauliflower, 124 

pickled, 466 

Cautions to carvers 
Caw-caw bones, N.B. to 1 
Cayenne pepper. Obi. on 

essence of, 346 

how to make, 845 

wine, 348 . . . 

Celery, essence of, 353 . . 

— sauce, white, 255 . 

I sauce, purfo, 256 . 

seed, its importance. 



Piure 
278 
278 
275 

275 

277 
277 
278 
275 
891 
162 
320 
45 
111 
265 
266 
265 
266 

268 
233 
234 



note 



soup, 200 



Cement for sealing bottles 
Chantilly basket, 571 . 
Charity, the greatest 
Cheap soup, 211 , . 
Cheese, apple, 578 . . 

. cakes, 604 . . 

ditto almond, 607 

— «— ditto lemon, 605 
— — ditto orange, 606 
^—^—^ crusts for, 561 . 
damsOn, or other 

plum, 577 361 

pounded or potted 



96 
198 
109 
359 

27 
205 
861 
368 
369 
369 
869 
356 



560 



559 



and tost, 557 . • 
and toast buttered. 



- toasted, 558 



Cherries dried, 625 . . 
Chervil sauce, 236 . . 

when to dry, 389 

Chicken, see fowl, 17 . 

■ and ham patties, 496y 435 
pie, 480 . . • . S2» 



356 
355 

356 
355 
374 
227 
284 
122 



lltDBX. 4t)3 1 


Pmo 


Pw 


Cbiclten, thick aturo for, . 38 


Colounng, frwjnenl ciuse of 


CbiU vinegar, 337 ... 266 


adullemtior.. OlM. to 283 241 


wine, 348 .... 2B6 




Chops to fry, 84 .... 149 


263 341 


beef, mutton, pork, to 


Commitlae of laMo ... 17 


broil, 93 1S2 


Common seed-cake, 530 . 3u5 ' 


relidi for. 367 ., . 270 




mice for, S03 . . . 330 


pat him 4fi 


to itaw, 416 ... 297 


8, cBuses of the scaieit)' 


Cider-cup, 661* . . . . 3B7 


ofgood 295 


Cmnamon, essence of, 3G0 . 259 


caulioastoaaaiastKa- 


tincture ot 361. .369 


soning 51 


Claret, best wino for noce*. 


deseryc good WB^ . 24 


&e. 99 


(riendly advice to . 48 


Clarified butter, 231 . . 226 


hints to 54 


saffa.6l7 . . . 372 


ditto when having a 


.yruft 648 ... 983 

Clarify,broth,lo,3a8 . . 203 


Ituiw dinner party . . 62 


a manor given to one 


Cloven eaunce of. 35H . . S6S 


hy William theConqueior 23 


tincture 0^359. . 389 




Coal^ what kind produce 


health', note .... 28 


greatert heat .... 80 


pu^er loutsnt. de la 


Cockle catcbup, 378 . .278 


ndoesait^de 28 


Cooky-leeky, 195 ... 196 


Cookery, Arbuthnol, Dr. 


Cod, boUed, 145 .... 171 


<tunted on 9 


(ihR7ed, and sold for 


the analeptic part 


whiting. Obi. to 149 . . 174 


ofphyac B 


.kull rtpwed, 155 . . 176 


best books on, note 31 


slicMof. b.)iled, 147 . 173 




tail Hlieled, note under 




145 171 


.lultnwn. Dr. hii 


Coffee, to make, 665 . . 389 


Obaon 22 


Goldfish 54 




mucB for, 304 . . 2SU 




ditto, 273 ... 338 


booksof ».i 


dillo, 382 . . .241 


Stark, Dr.. note . 8 


^ fowl, an exceUent dish 


Sylvester, Obe. on, 


^L 0^ 454 313 


note 21 


^mt. meat, to broil, with 


theory of, note . . 3i 


^m poached eggi, 4)12 . . 290 


theory of the proces- 


Vt ditto to warm, the beat 


sea nf, from the Encyclo- 


^ way 54 


piedia BriL, oole . . . 23 


'ditto ffiuco for, 304 .250 


Cooking animals, iheir pe- 


veal, an excellent dieh 


culiar time of feeding, note IB 


of, 431 304 


Coquu.MngT.us .... 23 


College pudding, 535 . . 346 


Corks 10,1 


^UCotloiH, Scoth, 43.'> . . .306 


Cottage potato pudding. 539 347 


^^_ minced, 40<; ... 251 


Coopd-apri, 98 
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Cow-heel, to dmi, 20 . .1*24 
Crab to boil, 176 . . . .185 

to pot, 177 . . . . 105 

Cranberrj tart, 501 . . .335 

Crane 87 

Craw-fish, Boup, 213 . .207 
.. pounded alive, re* 
commended by Monsieur 
Clermont, Obs. 213 . .207 
Cray-fiah, potted, 174 . .184 
Cream, clouted, 568 . . 358 
mock, Birch's re- 
ceipt for, 568* .... 859 

Italian, 566 .. . 358 

~— spring, or mock 

. 358 
. 227 
. 263 
. 240 
. 336 
. 370 
. 363 



gooseberry fool, 567 . . 
Cress HQUce, 236 .... 

vinegar, 337 . . . 

Crisp parsley, 278 ... 

Croquante of paste, 506 

Cross buns, 611 ... . 

Crumpets, 583 .... 

Crusts for bread and cheese, 

561 856 

Cucumber, to preserve, 623 874 

stewed, 134 . . 166 

vinegiir, 339 . .263 

Culinary curioHiticB ... 36 
Cullis, or thickened gravy, 

185 191 

Ciiiayoa, 649 383 

— . to make a quart of, 

649 383 

Curlews .'i7 

Currant jam, black, 639 . 379 

jelly, black, 631 . 378 

black, white, or 

red, 629 376 

red, 632 ... 378 

white, 633 . .378 

ditto, another way, 

633* 378 

Curry balls, 325 ... . 260 

to drees, 415 . .' . 296 

ditto, an excellent re- 
ceipt, 415* 297 

powder, 383 ... 286 

sauce, 299 .... 248 



Curry soup, 255 . • . .218 
Cnstatd, almond, 575 . . 360 
apples covered vith. 



572 



_— . baked, 676 . 

boUed,573 . 

ditto, 574 . 

■ pudding, 534 
Cutlets, sauce for, 303 
Cyder cup, 661* . . 



360 
361 
86'0 
360 
345 
250 
387 



Dace, 157 177 

Dallaway^s Servant's Moni- 

tor, quoted 50 

Damson, or other plum 

cheese, 577 .... 361 
Derby, or short cake, 

603 368 

Devil, 457 314 

biscuit, 562 ... 357 

sauce for, 302 .. . 249 

his venison .... 36 

Diet bread cake, 601 . . 368 
Digestion, how important . 20 
Digester, note ^ . . . .219 
Dinner, arrangement of 

guests at 42 

— . Boileau's Obs. on 

non-punctuality ... 44 
— ,.^~m good one for 5d. per 

head, 193 195 

hints for preparing 



a large 61 

— hints for providing 40 
ditto to those going 



out to 



46 



—^m^ importance of punc- 
tuality 

__ invitations to . . 
only act which can- 



39 
39 



not be postponed . 

punishment for not 



being punctual at . 
rules for behaviour 



89 

44 



at, note 32 

— second courses, Obs. 

on 40 

— , — seven chances a- 



gninut its lieing propcily 
dreeied, note . . . 

Drei^ingg. 

Dripping, to clarify, 83 . 

Melroe, Mre,, her 

Obi, note ... 



St«r!i, Dr. his Ob«. 

Duck, badDBbaache for, 290 2 

cold, to warm, i.^f 

giblet Boup, 221 




— Tioe^r, 312 . . 

— wine, 343. . . 
Essence of Allspice, 355 

— anchovy, 371 . 
_ Cayenne, 316 . 



Btnfiing for, 320 . 

wild, to rout, 71 . 

Dutch uilad, Oha. to,3U 



Edge-bone of beef, see H- 

bone, 9 116 

. w^s of spelling 

Education of a cook'i tongue 53 
Ee!», iVicd, 163 
piekled, ISa 



210 



. 204 



— »pitchcocked,161. 
_ stewEd, 162 .. . 

— ditto, 15.5 . . . 
g balls for forcement, 32 

— boiled in the shell, .-il 

— ditto for salad, £49 

— fiied with bacon, 5S1 352 

— dittovith minced ham, 
553 363 



B tobuy i 

- of lemon peel, 349 : 
-ditto, 351 . . 
_ of mace, 358 . 

- marjoram, 382 . 

- mushiDomB, 376 
-~ punch, 653 . . 

— ragoflt, 388 . . 

— I BBVourj Bpioe, 3S5 . 

Boup herbs, 364 . 

do. and lavouiy Epioe, 

366 Z 

of sweet harla, 363 31 

of turtle, 294 . 

Euencefl, vegetable, 3 S3 

Pore, bill ot, for a week 
Fat or marrow pudding, SI I 

advice respecting, N.B. 

to 64 1 

Fennel and butter for maek- 

>re!, 237 . . , 

— when to drv . 
Fillet of leal, 34 . 
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Fiiih, obflerratiDfis on. See 
the 6th Chapter of the 
Rudiments of Cookery . 

— cold, to re*dren . . 
— ^ dniner, iti use . . . 
^— fecundity of, note . . 

— forcemeat, 826 . . . 

— how to market for 



Pag* 



90 
54 
74 
91 
260 
68 



maigre, to dress, 166 . 176 



— . pies, maigre, 485 

to pickle, 159 . . . 

— . prices of, 

— -^ sauce, 868 .... 

— . sauces, 

— .^ sauces, why to be pre- 
pared at home .... 

— soups 

-i^-. to stew, 155 . . . 

-i^-. when best .... 

Flavour, agents employed to 
soups, &c note . 



331 
177 

68 
271 

92 

92 
. 24 
176 

91 

108 



Flip, 658 385 

Flounders, boiled, 151 . . ~ 

■ boiled or fVied, 151 
— — stewed, 155 . . . 
Flour of potatoes, 381 . . 
Forcemeat, general observa- 
tions on, 315 .... 

balls for turtle, 322 

balls for mock do., 






:m6 



balls brain do., 324 
balls curry do., 325 
balls egg do., 323 . 
balls zest, &c. 327 . 
for fish, 326 . . . 
for goose, 320 . . 
for hare, 321 . . 
to make, 315 . . 
materials used for, 



174 
174 
176 
279 

356 
259 

259 
260 
260 
259 
260 
260 
259 
259 
256 

257 



i orange and lemon 

to mix with, 328 . . . 260 

for roast turkey, 319 . 258 

for veal, 318 .. . 258 

Fowl, Apicius's sauce for . 38 
■ to boil one half and 
roast the other at the 
same time 36 



Fowl, to boil, 17 . . . . 1I2 

to broil, 96 .... 165 

cold, to dress, 456 . 314 

— . Guinea, 71 . . . .145 

hashed, 454 ... 313 

pea, 71 145 

pulled, 455 ... . 314 

to roast, 58 .... 137 

stuffing for, 317 . .258 

French beans, 132 . . .164 

pickled, 462 . . .319 

bread and rolls, 580 . 362 

.-^ tart of preserved fruit, 

503 336 

Fricandeau of veal, 393 . 286 

Fritter^ 542 348 

Frogges, fried 37 

Froth roast meat, to ... 82 
Fruit, to preserve without 

sugar, 645 381 

Frying. See 8d Chapter of 

theRudimentsofCookery 81 

Game gravy, 288 . . . 244 
hashed, 454 . . . 813 

moor, black cock, 

grouse, 73 146 

to render ripe for 

roasting 57 

• sauce, piquante for, 304 260 

soup, 220 .... 212 

tables of Reasons for . 67 

Garlic gravy, 274 .... 239 

sauce, 242 ... . 229 

vinegar, 341 ... 264 

Gherkins, pickled, 461 . .319 
Giblet pie, 482 ... . 329 

soup, 221 .... 213 

Giblet stewed, 453 . . .313 
Gigot de sept heures, N.B. 

tol Ill 

Gingerbread, orange, 608 . 369 

nuts, 609 .... 370 

Ginger, essence of, 354 . .268 

preserved, 620 . . . 373 

Glasse, Mrs., her Cookery . 21 
Glass stoppers of bottles, to 

loosen, 681 39G 

measures .... 64 
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GlB/e or portable roup, 227 ■2ts 


Gravy muHon, for venison, '°^ 


Goose, beat scnaon for . . 140 


298 248 


bonne bouchofi>r.39tl 24S 


onion, 26S .... 236 


feeding, ObB. to 59 . 139 


orange, 3H9 . . . . 245 


giblot soup, 221 . . 213 


portable. 227 .. . 21S 


green, fiO . . . . 140 


poultry, ragouts, Sk. 


_—lo hash, 449 , . . S12 


for, 387 244 


liter of; fetlBDcd for 


roailed meat, 384 . 243 


Ihe StrBBbarg piei, note 


Scotch, Obs. lo 381 . 243 


to, fl9 . 139 


snipes for, 389 . . . 24.S 

or soup meat*. 392 . 28.5 


mock, fit .... 133 


lo pereuBde one to 


soups, dear, 193 . . 194 


roa^t itself 3G 


strong savoury, 1B4 . 191 


Kli»h for, 391 .. . 246 


leal, 389 .... 245 


torDBat,S9. ... 139 


veal. 187 .... 192 


ditto, alive . , . . 36 




Dr. Stark's olnorva- 


leoison, for, of wine. 


tion. on m 


295 3*7 


Bluffing for, 330 . . 269 


yeniwia, for, of jeUy, 


Bluffing sauce, 2G7 . 237 


297 24B 


vinegar, of, 296 . . 24B 


sauce, 335 . . 227 


widgeons, 289 . . . 24S 


mock, 354 . . 233 


wild dtick, 289 . . 245 


Gourds, 130 162 


woodcocks, 269 . . 245 


fried, 191 . . .163 


wow-wow, for aaltad 


another way, 123 . 162 


beef, 286 244 


soap. 308 ... 203 


Green gages, in syrup, 621 . 373 


GouriMAND defined, note . 18 


mint sauce, 368 . . 237 


Gounnnndise, to guard 


pease, 133 .... 165 , 


againit, note .... 34 


»up,301 ... 199 


Gntvv: read Ihe 81h chap- 


soup, maigre, 303 199 




Greens, young, 117 . . . 161 


Cookery 104 


Gridiron 91 


bee& BBUCB, 387 - . 344 


bars of .... 91 , 


for boiled moat, 385 . 343 


Griil sauce, 301 ... . 24S 




Grouse. 73 145 


chops and steaks for. 


Gruel , water. Dr. Kilchiner'a, 


303 250 


668 391 


chope and Bleaks, re- 


TariouBwavB . . 391 ( 


lish for, 367 270 


Gudgeon, fried, 173 ... 184 


to clarify, 22B . . . 333 


orI,W .... 177 


cold meat or poultry 


Guinea fowl, 71 .... 145 


for, 304 250 


Gipsy-cake, 602 ... . 368 


culli9orthickened,lB5 191 




game,288 .... 344 


H-Bone of Beef, 9 .' . . 116 


gariie, 243 .... 229 


Haddock, boUed, 153 . . 175 


garlic Spaniatda'. 274 239 


and olberfi»h, baked 77 


hasheiofmutIoa,3U5 35 


Fi«dbom, 154 . . 175 
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Haggii, a good Scotch, 405 291 
Ham, to boil, 15 . . . .121 

baked 77 

eatence of; 900 . . 249 

ditto, where to buy . 24 9 

potted, 428 .... 304 

alicet of, broiled, 44S 309 

— ^ aoup of the liquor in 
which one hasbeen boiled, 
Oba.tol5 . . . . . 121 
Hanger, CoL, quoted, his 
hints for guarding against 
** la gourmandise,*' note 119 
Hare, cold roast, its use . 143 

hashed, 446. . . 810 

—^jugged, 447 . . .311 

ditto, 448 . . . .811 

larded, 397 ... . 288 

mock, 67 .... 143 

mutton gravy for, 298 248 

pie, 488 330 

roast, 66 .... 142 

—-serious considerations 

respecting, 66 . . . .142 
<_ soup, 219 .... 212 

.. stewed, 397 ... 288 

stuffing for, 321 . . 257 

sweet sauce for, 297 248 

wine sauce for, 295 . 247 

Haricotof beef, 413 . . 295 
— — of mutton, lamb, 



veal, &.C. 407 . . . . 
Hashes, beef, 401 . . . 
calf 'shead or ragoAt, 



438 



- ditto, cold, 437 . 
~ ditto, ditto, 1 1 . 
.. duck, 450 . . 

- game, 454 . . 
-. goose, 449 . . 

- bare, 446 . . 

- mutton, 399 . . 
. poultry, 454 

- r^bit, 454 . . 

- sauce for, 305 . 

- ditto, 306 . . 

- veal, 429 . . . 
. venison, 445 

- to warm up, 400 



292 
290 

307 
307 
117 
312 
313 
312 
310 
289 
313 
313 
250 
251 
304 
310 
289 



Pass 
Hats, to preserre, 688 . . 398 

_— ditto, from salt water, 

689 398 

Haunch (see H) bone of 

beef, 9 116 

Head, calfs, made dish o^ 

398 288 

Herbs, sweet, when and how 

to dry, 389 282 

Herrings, broiled, 171 • . 183 

pickled, 159 ,. . 177 

ditto, 168 ... 182 

red, 172 ... . 183 

Hill, Dr. author of Mrs. 

Glaase's Cookery, ... 21 
Horse, powdered, ... 37 

radish powder, 386 . 282 

ditto vinegar, 340 . 263 

Hotch potch, Scotch, 194 . 196 
Housekeeping book. ... 29 
— — plan of .... 30 
Hudson, the dwarf, served 

up in a pie 37 

Hunter's pie, 404 ... 291 

Icing for fruit tarts, &c. 498 335 

twelfth cake, 585 . 363 

Independence, basis of . . 30 

the road to ... 63 

Indian, or mixed pickle, 467 321 

Indigestion 41 

lozenges for, note . 41 

remedy for . . . 41 

Invitations, to answer . . 43 

how to send ... 43 

Irish stew, Mr. Morrison^s, 

404 291 

— Mrs. Phillips's, 403 290 

Italian cream, 566 . . . 358 

macaroons, 597 . 367 

salad, Obs. to 314 . 255 

Jack, to dress, 155 . . . 176 
Jacks, Obs. on, note . . 79 
Jam, apricot or plum, 640 379 

currant, black, C39 . 379 

gooseberry, red, 638 379 

raspberry, 635 . . . 378 

do., another way, 636 379 



Jamjdrnwherry. 637 . 
Jelly, ca!fVfe.-l, 628 . 

currant, black, 631 

hlack, while, ro 



while, 633' 

white, 633* 

orange, 630 

M-heel, 627 . 

punch, 630* 

quince, 634 

.lerusolcni artichokca, 1 1 3 
Jockey, how to waste, N.B. 

toUa .... 
Johrtwn, Dr., quoted 

Ray, M>.,of Albiou-HouK, 

hiB turtle, note, 22(i . . '. 
Kelly's sauce foe calf' >-head, 

375 '. 

do, piquante, 276 . . '. 

Kid to roust, fiS . . . , 1 
Kidneys to broil, SI . . 1 
Kilchen-inaid, business of. 



Dflen . 



wept 



— fire-pUee, best oma- 
nienUfor I 

utensils . , . . ! 

Kitchiner, Dr.. his receipt 
for a gullon of biiiley 
bn.tli,2ia 21 

quoted, note , , h 

Knives to cleoa, 690 . . 31 

lACediEmon, black broth of ', 
Lamb, Obt. on, 40 . . . 

boiled, 3 .... 

brcaat of, 48 . . 

broil, 409 .. . 

. chops, fried, 91 . 

fore quarter, 4"2 . 



-fry, 41 

- goosi^, to, not 

- grass, when in 

- hind ((Uiirtei', 4 

- leg, 43 '. '. 



,51 , 



Lamb, loin, 46 

ribs of, 45 ... . 

sham, to roast, ObL to 



I^ 



shoulder, grilled, 409 293 

slew, 19(1 .... 197 

Larders, proper, note . . 57 
Larks to roast, 79 . . .147 

Lemonade in a minute, 65 1 3B4 
Lemon chips, 644 .. . 3S1 
juice, arlifidal, 360 367 



e.243 . 



, 229 



syrup of, 330 

or, 331 .... -JfJi 

peel, Msenre of, 849 267 

stuffing, 3^8 .... 260 

quintessence of, 351 267 

syrup of, 333 . . 261 

tincture of, 363 . 268 

Liquamen of the Komans, . 311 

LiqucLirs, 647 3H2 

where to buy the 

best 3R3 

Arrack, mock, 657 3B5 

beer, to bottle, 663 387 

cup, or cool tank- 
aid, G61 3S6 

capillaire, 650 . . 3B4 

cider-cup, G61* . . 3fl7 

cunijon, 64a , . 383 

ditto, to moke a 

quart, 640 383 

flip, 658 ... . 3U5 

lemonade in a mi- 
nute, 651 384 

— ; orgeat, 654 .. . 384 

punch, directly, 653 384 

Itaapbcrry wine, 

655 385 

sack posset, 660 , 386 

sherbet, spring fruit, 



lito 

Higpi. ■ sow* *™*^- *"* ^ 
U»in.WboiI, 15 . . • ■ 

hiJwd 

BMBDce of. MO 

ditto, whrre W buy 

__ioiip of H"" I'luof '" 

♦hi(A onehMbreiiboil^ 

I Obfclo IS - . ■ ■ .■ ■ 

I Ultgrr. Col.. qiioWd, hi* 

I MBUrorpiBnlinB^^i'"* 

Hm«. rolJ '™»'' '•• ""* 
huihed. «*0 ■ 



I 



pie.«B8. . • "^ 

f(Wrt,B8 . ■ ; ■ 

(eriuui conriitetBliOM 

TBroectinfc 68 ■ - ■ 

!ioup,ai9 - ■ ■ 

- rt«w<kl.S97 . . 

ttuffing fat. 321 ■ 

(weet «auce for. aST 

wine (BUM tor, 295 

IloricolorbMf.<l3 . . 
of mutton, lamb, 



Hsu, » ptMerro. GOe . .W 
_r ditto, from »»lt w»tor, ] 

' cm ■, 

lUmich (see H) bone of 
■ >«'r-'* ■ ■ ■ ■■.■J 
Hdul. o>lf». ■"wl" ^'' '•' ,n 

SOB J : 

Ilnlw, iwMl. when and how 

■ry. BBS * 

,i, broiled. 171 - .]! 

_%icklo.l,159. . ■ ; 

rtittn. 1U8 ... 1' 

zS'tvi. . ■■" 

Hill Dr. nullior of Jtr*- ^ 

(llaBcV Cookery. . - ■ : 

.If.nw.IKiw'lered. . . ■ 

wlWipo-ilc^J?* -l 

ditto ilnc8»r.S*", ■; 

llowliHoWh.HfWK'''* ■ ' 

lloum-lieopine book. . - ■ 

HudMnfthii dw^ «r«^ 

HuntL-r'i 

Icing ftt(">itWrt^*^«- 

" twulflli ciik«, S» ■ 

ndcncH, bH«l» Of • ■ 

tho rood W - '^ 

,„ ormiiedpinkl*" 

InitigtWion . 
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Pag* 
Liqueurs, syrup, clarified, 

648 • 383 

tewahdiddle, 659 386 

whey, 662 . . • 887 

Littler, Mrs. leg of beef soup 
(see shin of beef soup), 

188 192 

Liver for fish, 253 ... 233 
— goosQ, see note under 

59 139 

and lemon, 252 . . 233 

and parsley sauce 251 232 

185 
834 
185 
148 
255 
231 
232 
208 



Lobster, boiled, 1 75 

patties, 493 . . . 

potted, 177 .. . 

— . roast, 81 ... . 

salad, N.B. to 814 

sauce, 249 . . . 

sauce for, 250 . . 

soup, 214 . . . 

. spawn, to preserve, 

N.B. to249 . . . . 

Mnce, essence of, 358 . . 
Macaroni, 555 . . . . 

— English way of 

dressing, 556 .... 
puddjng, 554 



231 

269 
354 

355 
354 



soup, sec Obs. 192 194 



Macaroons, Italian, 597 
Mackerel, baked, 167 
boiled, 165 

broiled, 166 

pickled, 159 

I pickle, 168 

. roe sauce,' 238 

. sauce for, 254 . 

Made dishes, Obs. on. See 
9th Chap, of the Rudi- 
ments of Cookery . . 

. curry balls for, 



325 



367 
182 
181 
182 
177 
182 
228 
233 



110 
285 

260 



forcemeat balls 



for, 322 259 

.-^...-..— economical, 391 285 
Magazine of Taste, 390 . 284 
—....-ii...— ingredients 

for 284 



Maigre Cookery ( see Pke- 
fikce, 7th edition) . . . 

fish pies, 486 . . . 

forcemeat, 326 . . 

— ^ plum-pudding, 517 . 

— ^ soup, 209 .... 

Manners, barbarous, of the 
sixteenth century . . . 

— effect of bful . . 
effect of good . . 

— importance of good 
Marjoram, essence oi^ 362 

— when to dry . . 
Marketing tables for fish . 
.^— — — . for meat 
— — ~ poultry . . 

vegetables . 



best rule for 



13 
381 
260 
341 
203 

32 
45 
45 
45 

270 
283 
68 
65 
67 
69 
61 
381 
380 



Marmalade mince, 643 
— ^— orange, 641 . 

another way, 641* 380 

another way, 642 380 

.315 
. 841 
. 16? 



Marrow bones, 458 

pudding, 518 . . 

vegetable, 120 . , 

vegetable, another 

way, 122 162 

Measures, glass ones . . 34 
Meat, boiled, gravy for, 285 243 

cakes, 423 . . . .302 

cold, sauce for, 382 . 279 

frozen 57 

how long it must hang 

to become tender ... 57 
killing it by electricity 

makes it tender immedi- 



ately 

mince, 509 . . . . 

to pickle, 7 ... 

roast gravy for, 284 . 

to salt, 6 .... 

soup from any boiled 

skrccn 

Melroe, Mrs. her Economi- 
cal Cookery quoted, note. 



82 



Melted butter, 229 
Mille feuilles, 507 
Minced collops, 406 



58 
337 
115 
243 
114 

74 
. 81 



148 
223 
337 
291 
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413 


Minea meat. SOB . . .W 


Mutton, haunch of, 31 . 


•i^ 


pies,S08 . . . 


337 


. leg to bail. 1 . 


lU 


Mint, Breeo vinegar, 338 


2fi.l 


do. lo roast, 25 . 


127 


snues, 2es . . . 


237 


loin of, 28 . . 


138 


when to dry . . 


284 






Mock turtle nup, 393 . 


315 


225 


21B 


mock, 222 


au 


neck, lo boil. 2 . 


112 


Miwrgame.73 . . . 


145 


ditto, to roast, 29 


128 


Morels, Obs. on . . . 






287 


Moil.«, [opreVEQl,e87 . 


398 


saddle, 36 . . 


127 


MLffia\,S!l2 .... 


363 


shoulder ot 27 . 


128 


Mncilnge. pntatn, 3RI) . 


278 




33U 


Mulled nine, anmulic e» 




or YCal pia, 478 


328 


sence for, S55 . . . 


36B 


_ ToniBOn hAbioa, 33 


139 




3!8 


My pudding, 516 . . 






375 




Mushrooffl, BBBenee ot; 376 277 




.119 


!«uce, 270 .. . 337 


Newcastle pudding. 532 


345 


sauce, broi-n. 271 2S8 


Newmarket ditto, 531 . 


34:. 


muceextempare,27323B 


Nottingham dilto, 524 . 


343 


Muscle catchup, 37S . . 27l< 


Nutmeg grater, the beat 




Muttanl, different vaji of 


tinrhmof, 357 


3(,!» 


aavouriiig,Ob«.to31l . 2.'S3 






to keep, 369 . 


271 


Oatmeal, Bibrtitute fo 




to make, B77 . 


3S5 


bread-crumbs, note . 


Sfi 


to make, 311 . 


3G3 


Oli'cs, veal, 436 , . . 


301! 


ta make in amiirale 




Omelettea. 543 . . . 


34H 


3!0 


253 


common, 544 . 


3511 


seed oil . . . 


331 




350 


where to buy, N.B 




or54» . . . 


3511 


to 310 ..,".. 


353 




.^^1 


Mutton, 24 .... 


137 


Onion, Oba. on, note . 




breast, to roast, SO 


129 


pickled. 46.^, . . 


. 330 


do. to grUl, 3a . 


130 


8U«d and IHed . 




boiled. 1 . . . 


111 


stewed, 13B , . 


- IHfi 


ditto, sauce for. 2G 


2 235 


brown bbuos. 266 . 


. a3ti 


broiled, 402 . . 


3-18 


sauce. 364 . . . 


. 235 


broth, 189 . . 


. 193 


. white Muce, 265 . 


. 235 


ditto, mock, 190 


. 193 


j'oung, sance, 363 


.2.W ■ 


ditto,forthBsiek,667 3»0 


iageBnd,367 . . 


.237 


bniwnproperiy.nolo 128 


Orange-fiowerB, when 




tocatve .... 12a 


dry 


. 2B4 


chine. 26 .... 127 




. 369 


ohopi. to broil, ns Ifia 


IeUy,680 . . 


.377 


ditto fried. 91 . . 153 


gravy tauce, 389 


. 345 


ditto rtowod. 40B . 233 




3RU 


haricot, 407 . . .292 


ditto. C4l' . 


3KU 


hiuh, 399 ... 389 


ditto. 842 . 


3BII 


huliea,iaucefor,3U5 250 


ditto mince, G43 


. 3«1 
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Onmge peel, to mix with 
stuffing, 928 . . . . 

— -^— peeif syrup of, 333 

— ^- syrup, 332 . . . 

Oigeat,654 

Otbome, H., cook to Sir J. 
Banks 

Ox-cheek stewed, 426 . . 

Ozoleon, receipt for, 137 . 

Ox-head soup, 216 . . . 

heel jelly, 627 .. . 

soup, 218 . . . 

— ^ toil soup, 217 . . . 
stewed, 427 



Oyster catchup, 377 . . 

Oyiten, 178 

— — .. to feed and preserve 

their lives, 

»^— fried, 181 ... 
■ native, note, 1 7H . 

I not so nutritive as 



supposed, N.D. to 178 . 
— — . patties, 492 . . . 
preserved in powder, 



247 



178 



sauce, 246 . . . 
scalloped, 179 . . 
stewed, 180 . . . 
to tickle to death. 



Page 

260 
261 
261 
384 

11 
303 
167 
209 
375 
211 
210 
303 
277 
186 I 

187 
189 
186 

187 
333 

230 
230 
188 
189 

187 



Paste, anchoTy, 872 ... 974 

— boiled pudding, 61 1 . 338 
— ^ciisp or sweet tajrt, 471 326 

— for croquants, op cut 
pastry, 474 327 

— croquante o!^ 506 . . 336 
—i.^ for meat or savoury 

piet, 470 326 

puf^ 469 .... 326 

pyramid of, 507 . . 337 

— i for stringing tartlets, 

473 327 

— . tart for fhmily pies, 

470» .826 

Pasties, savoury, 475 . . 327 
Pasty, venison, 476 . . . 328 
Patties, chicken and ham, 

496 335 

— — egg and ham, 494 . 334 

lobster, 493 . . . 334 

oyster, 492 ... 333 

■■ veal and ham^ 495 334 
Pears, baked, 624 . . .374 
Pease, green, to boil, 133 . 165 
-^ — pudding, 530 ... 344 
— ~— for half the usual 



expense, note to 530 . . 

— green, soup, 201 . . 

soup, without 



344 
199 



Pancakes, .542 .... 348 
Paperhanging8,toclean,683 396 
Papin, Dr. his digester, note 219 
Paregoric elixir, 675 . . 394 
Parmentier, q uoted. Preface 1 
Parsneps, 127 163 

— and turnip soup, 1 99 1 98 
Parsley and butter, 234 . 227 

crisp, 278 ... . 240 

fried, 277 . . . .240 

and liver, 251 . . .232 

— to preserve, N.B. to 
234 227 

— when to dry . . . 284 

Partridge, 72 145 

~— to preserve fresh, 

***to72 145 

soup, 219. ... 212 



204 



curry, note . 
celery, note-f- 



meat, 202 199 

— split, soup, 203 . . 199 

— soup in five minutes, 

Obs.to9 117 

plain, 205 . . 202 

and pickled pork, 

201 

201 
200 
281 

165 

98 

265 

64 

41 

177 

177 

176 

41 



powder, 3b5 

to keep for 12 months, 

note .* 

Pepper, Obs. on ... . 

cayenne, 345 ... . 

double-headed boxes . 

Peptic precepts, quoted 
Perch, boiled, 158 . . . 

fried, 157 . . . . 

stewed, 1 55 . . . . 

Persuaders, peristaltic . . 



matotocli 



mook, 70 . 

Picklea, Otis, on, 41 



- best way of preaerv- 






.9,460. . 
Pio, JofFroj Hudson in a 

— liunten, 404 , . . 
Pig petit-toes, 13. . . 

— suckinff, 56 ... . 

— tOBBtid to table, &c.. 
' ■> words respect- 



ing, n 






Obs. to7S 

Piijuante sauo 

htad, 27fi 



mwa)-. 



! 39? 



Plum buns, 613 . 

— pDund cake, 6B9 . . 36S 
n-puddini^ 515 ... Ua 

— orSlS* .... 340 

— raaigre, 517 ... 341 

— sauce, -240 . . .228 
PoHChed eggs, StS . . . 351 
PoivTflde sauce, 303 . . . 353 
Politeness, ancient rules Bar, 

note 33 

so'ipfor, 3ll! '. aOS 

or 312 .... 206 

Pork diine, 55 .... 134 
-chops, to brail. 93 . 153 
- chops, to fry, 93 . . 153 

griskin, 52 ... , 134 

_« — - how to seore ailer 

boaed,I'2 119 

— — - leg of, lambitied, nota, 

5! 133 

leg, to boil. 12 . . . 119 

logof, gooailied, 51 .133 

— le;'. to roaat, 50 . . 133 

li.iu.54 134 

mock goose, Bl . . 133 

picklad, to boil, 12 . 119 

Robert sauce for roast, 

2M2 346 

roost williout the akin, 

51 133 

toast, bonno bouche for, 

£90 346 

roast, bonne bouche, or 

291 246 

salt, 15 lU 

sausoge«,BB. . . . Ufl 

— ~ season and BCcompani- 

incnlsfor,49 .... 133 
spaie-rib, S3 . . . 134 

Portable soup, 237 . . .219 
Pot-tap, best M for %iag, 
"ha.toB3 UB 

— liquor ...... 54 

— dillo to convert into 
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pease soup in five minutei, 

N.B. to 530 344 

Potato, balls, 108. . . . 159 
— boiled and broiled, 

99 157 

— - colcannon, 105 . .158 

cold, to re-dress, 98 157 

Potato cottage pudding, 

.•):i9 847 

escalloped, 104 . 158 

flour of, 381 . . 219 

fried in slices, 100 . 157 

fried whole, 101 . 157 

I gipsy pie. 111 . . 159 
mashed, 102 . . 158 
— — mashed with onion, 

103 . 158 

mucilage, 380 . . 278 

new, 112 .... 159 

pie. 111 .... 159 

puffs, 540 . . .347 

roasted, 106 . . .158 

roasted under meat, 

107 159 

savoury, 109 . .159 

• 1 6 ways of dressing, 

97 156 

Sinclair, Sir John 

quoted on, note . . .156 

snowballs, 110 .159 

Potted beef, veal, game, &c. 

419 300 

cray-fish, 174 . .184 

ham, 428 ... 304 

■ prawns, 174 . . 184 

shrimps, 174 , . 184 

— — veal, game, &c. in 

seaoon, same time as mock 

turtle, note, 223 . . .215 
Poultry, art of fattening, 

Obs. to 58 138 

curry balls for, 325 260 

marketing tables for 67 

ragoiit of, 451 . . 312 

ditto, 452 ... 313 

to render ripe for 

roasting 58 

potted, 419 . . .300 



Powder, curry, 383 . . • 2w 

horseradish, 386 . 282 

oyster, 247 . . .280 

pease, 385 .. . 281 

savoury ragofit, 384 280 

• soup herb and sa- 
voury, 388 282 

-. soup herb, 387 . .282 

Prawns, to pot, 174 . . . 184 
Preserves, apples dried, 626 375 
— ^ apples in syrup for 
present use, 622 . . . 374 

cherries, dried, 625 374 

_— cucumber, tf23 . . 374 
■ fruit without sugar, 

645 381 

ginger, 620 .. . 373 

" green gagesinsyrup, 

621 373 

pears baked, 624 . 374 

Provisions, when best and 

cheapest 67 

Pudding, apple, 519 . .341 

apple dumpling, 521 342 

batter, 528 .. . 344 

beef-steak, 512 . 338 

Boston apple, 520 342 

bread, 525 .. . 343 

bread, plain, 526 . 343 

bread and butter 527 343 

bread and butter. 



Powder, anchovy, 373 . . 275 



another way, 527* 

college. 535 . 

■ custard, 534 

catchup, 379 

ingredients for, 

macaroni, 554 

— marrow, 518 

meditations on 

my, 516 . . 

Newcastle, 532 

• Newmarket, 531 . 

Nottingham, 524 . 

Obs. on, 468 . . 

orange syrup for. 



332 



paste for, 511 

pease, 50 . 

plum, 515 . 



344 
346 
845 
278 
322 
354 
341 
322 
340 
845 
346 
843 
322 

261 
338 
344 
339 



- pium, saute for, 240828 

- ]iatato cottage, 539 317 

- ditto puffs, 5M . 347 

- rioe pudding baked, 

i 346 

_ rice, ground, 537 . 347 

- rice atidw balls, 5; 
_ rhubntb, 522 . . 342 

- ditto, (inothar way. 



Ragoill of poultry, 451 , . st? 
quintBB«nEe of pow- 
der, S88 . ... 

raised pies 

sauoB, 387 

Bavouiypow(ler,384 2 

Raapberrj jam, 635 . . .3 
< jam, snather naj'. 



_ save all, 541 
.iiuet513 .... 339 
_ .uet, Wiegy'a way, 

- Termicellj, 533 . . 345 

- YorkBhire, 52fl , . 344 

- and pioB, Oba. on 



Balaiia cakei, £08 . , 

Red cabbage pickled, 4IJ4 
Rice blancmange, 564 . 

pudding, 53<i . . 

. ground, pudding, 537 
- e, 382 . 



347 
. 241 



. 314 
Punch directly, 652 . . .384 

essence of, 653 . . , ,184 

ieUr,630' ... 

Purger touvent le« cuiaini' 
(de la nfcesaiU), note 

Queen's drops, 593 . . 

or heart cake, 592 . 365 

Qpinco, JeUj, 634 . , . "" 
""jiin'B Obt on Ann Chovj's 
marringe, note, 37 1 . . 273 



HBoin' 

^V mai 



:e36a 



. 271 



BabUt, boilid, IS . 

l)n»a«i.M . 

pie, 481 . . 

roaat,e8 . . 

eoup,2!9 . . .212 

Walsh, 557 .. . 355 

Ragout beef, eec Obs. 41 1 . 293 

breast of veal. 433 , 

French piee, 490 , 333 



anow ballB, 538 

Rich K"^ '^e, 590 
Ripe fruit tartK, 497 . 
Roach, 157. . . . 
Roost meat, gravy for, 284 243 
RoBBting, see Intiaductiun, 

N.B. 135 

MO 3d chap, of Rud. 

of Cookery "B 

Holicrt eaucB for pork, 393 2*6 
lIoe-buatwuGG,OhB.on393 346 
Bojoitngste Gvo aieals tet 

day 37 

&>Durite di»Iies of 

the 38 

liquamenaDdganim 38 

Rouge, note, 371 . . . . 335 
Roux, Obs. OD 230 . . .181 
Rump-steaks, accompani- 
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Sack pooet, 660 .... 886 
Sage and onion, 267 .. . 287 
-^ when to dry . . . 284 
Salad, boiled, 814 ... 255 
— Cromwell, Joan, her 

grand, Obs. on 814 . . 255 
Dutch, French, &c. 

Obs. on 814 .... 255 
— ._ Evelyn^s directions 

about, 137 166 

mixture, 318 . . . 255 

-^ sauces, Obs. on 814 . 255 
sauce for cold meat, 

382 279 

vinegar for, 834 . . 262 

Sally Lunn tea-cakes, 581 . 862 
Salmon, boiled, 160 . . .178 

f^h, bioiled, 161 . 179 

pickled, 159 . . .179 

ditto, N.B. to 160 . 179 

note to . . . .219 

Salt,topreparefortable,676 395 
or 312 254 



fish boiled, 146 . . 

Salting meat, 6 . . . . 

to make it red . . . 

to make it savoury . 

to pickle meat . . . 

Sandwiches, 421 .... 
materials for 



172 
114 
115 
115 
115 
301 

302 



making, 422 . . . 
Sauce. Read 8th chap, of* 

Rud. of Cookery ... 90 
allspice, tincture of, 356 268 



371 



anchovy, 241 
ditto paste, 372 . . 
ditto powder, 373 . . 
ditto, quintessence of. 



apple, 269 . . . . 
balls for turtle, 324 
basil vinegar, 336 
basil and butter, 236 
bechamel, 307 . . 
beef gravy for poultry. 



228 
274 
275 

272 
237 
260 
262 
227 
352 

244 



287 

— bonne bouche for 
goose, 290 246 

— boUled oysters, 247 230 



Sauce box, 390 .... 
.—^ bread, 281 .... 
.-^— bread crumbs, fried, 

280 

rippets, fried, 279 

— browning, 283 . . . 
bumet and butter. 



236 



butter, melted, 229 

burnt, 232 . . 

clarified, 281 

oiled, 233 . . 

butter, oUed, to re- 



cover, N.B. 

— calfVhead, KellyV, 

£i O . . . . . . . 

— calf Vhead, piquante, 
270 

— camp vinegar, 844 . 

— cinnamon, tincture ol^ 
861 ...... • 

— caper, 244 .... 

— caper, mock, 246 

— catchup, mushroom, 
375 

cockle, 378 . . 

oyster, 377 . . 

pudding, 379 

walnut, 374 



cayenne pepper, 345 
celery, white, 265 

pur^, 256 

brown, 266 



— chervil and butter, 236 

— Chili vinegar, 347 

— chops and steaks, 808 

— chops, relish for, 867 

— clove, tincture oi^ 359 

— cold meat or poultry, 
382 

-r- crisp parsley, 278 

— cress and butter, 236 

— cucumber vinegar, 839 

— curry, 299 .... 

powder, 383 . 

_egg,239 . . . 
balls, 323 . 

— eschalot for boiled 
mutton, 262 . • . . 



PSM 

241 

240 
240 
241 

227 
223 
226 
226 
226 

225 

239 

237 
265 

269 
229 
229 

275 
278 
277 
278 
275 
265 
288 
284 
236 
227 
266 
250 
270 
269 

279 
240 
227 
263 
248 
280 
228 
259 

235 



^^^^P IKDSX. f 


Sauce, fiBchalols. 260 . . 2^ 


Sauce lemon peel tincture, 




352 2B8 


eachiilot -rinegar, 3*2 204 


lemon, syrup of, 330 . 361 


Gsscnco of allspice, 355 2SB 


or, 331 aei 


anehovy, 371 . 272 


lemonade in aminute. 


cavenne, 346 . S66 


651 384 


celery, 353 . . 288 


liser, tot fiah, 953 . . 233 


dovra,35B . . 269 


liver and pareley, 251 232 


dnnamon, 360 2G9 


lobster, 243 . . . .231 


eschalot, 343 . 264 


for lobster, 250 . . 232 


eiu]ic24a . .229 


mackerel roe, 23fl . . 228 


ginger, 354 . . 268 


meat, roasted, for, 984 243 


ham, 300 . . 249 


meat, Iwilcd, to. 285 243 


M-i. lemon. 243 . . 22fl 


mint, green, 268 . .337 


^ lemon-pe«l, 349 S67 


mashroom, 270 . . 237 


^m, ditto, 351 . . . 207 




■R mace, 3SB . .269 




K. Diftijoism, 362 270 


notes. 372 2JB 


ofmaslinK.ma.376 377 


mustard, to keep, 369 271 


oysters, 217 . . 330 


mustard, to make, 311 253 


punch, e-W . . 364 


ditto, in five minutes. 


soup herbs, 364 270 


310 253 




nutmeg, tincture 0^257 269 1 


Toury apice. 3GG , . . 270 


onion, 264 .... 235 


turtle, 294 . , 247 


ooion, broiFo, 266 . . 236 


vegetable. 3S3 270 


onion and sage, 267 . 237 


fennel and butter, 237 227 


onion, while, 265 . . 236 


fish, 36B .... 271 


onion, young, 263. .215 l 


forcemeats, 315 . . 256 


omnge giayy, 288 . . 345 


forcemeat, to make. 


orange sjmp, for pud- 


316 2.17 


dings, 332 261 


garlic. 242 ... . 329 




garUcgiavy,8piimard'», 


oyster, 246 .... 230 ' 


274 233 


bottled, 247 . . . . 230 


garlic vinegar. 341 . 264 


paraleyand butter, 234 S37 


gooKberry, 235 . . 227 


parsley, crisp, 278 . . 240 




panley, fried, 377 . . 240 


K&— giavy for poultrv, 307 244 


pease powder, 385 . 281 


■g game, 288 .... 245 


pickles, 459. . . .316 


^K^ green mint, 268 . . 237 


piqiBnle.a76 ... 239 


■S grilU 301 249 


piquant* vinegar, 382 279 


^ hash of mutton. 305 . 250 




hash of veal, SOS . . 251 


game, &c. 304 . . . . 250 


horae radish powder, 3 86 202 


poor man's, 373 . . 2.18 


lemon, 243 ... . 239 


poivrade,309 . . . 3M ' 


lemon juice, artifitinl. 


pork, 291 .... 2*6 


^350 267 


. . potato muciUge, asfl 27B 


^ lemon and liver, 252 . 233 


pudding, plum, 240 . 228 
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Tun 

Sftuoe ngoAt, 2a7 . . . Si4 
— ngdit powder, 384 . 280 
.— felith, for ohopt, 367 . 270 
y,.^ relish, for pork, 291 . 246 

tiee, 282 241 

.. Robert, 292 .... 246 

.^-^ nlad, 88S .... 279 

niad, boUed, 814 , .255 

«.— talad mixture, 813 . . 255 
.-^ aharp, for venison, 296 248 

i shrimp, 248. . . . 231 

sorel, 257 .... 234 

..i.— soup herb and safouy 

iq[>ice spirit, 366 . . . 
— » soup herb spirit, 364 . 
•.—^ spice, savoury qnrit of, 

365 

.-_-. for steaks, 303 . . . 
■ superlative, 370 . . 
— ^. sweet, for venison, 297 
— i.. tarragon, 236 . . . 
^..- 4 la Tartare, 302 . . 
< I II tomata, 258 .... 
-*— i. tomata mock, 259 . . 
_— turtle, 295 .... 
—«- white, 307 .... 

or 308 352 

-.-^ wine, for venison, 295 247 
— ~ wow-wow, 286 • . . 

Zest 

Saucepans, what sort to be 

nied ....... 

Sausages, to fiy, 86 . • . 
home made, 87 . . 



270 
270 

270 
250 
271 
248 
227 
249 
234 
235 
247 
352 



244 
224 



74 
149 
150 
347 
295 
327 



Save^ pudding, 541 
Savoury salt beef^ 414 . 

«- pies, pasties, 475 

M winter, when to dry 283 

I summer, ditto . . 283 

■I spice, spirit of, 365 270 

I and soup herb spirit 

366 270 

Savoy biscuits, 614 . . .371 
•_ or sponge cake, 596 . 367 

Savoys, 116 160 

Scotch soups, 194 ... 196 

Seals 37 

Sea kale, 123 162 

Scotch barley broth, 193 . 195 



Pas* 
Seoteh boef^ note . . . 1^ 

— brose, 197 ... « 197 
•^—^ cocky-ladiy; 195 . . 196 

ooUopi,i35. . . .306 

coUops, mlnoed, 406 . 291 

gnvj^ Oba. OD 284 .243 

«-..- haggis, 405 . . . « 291 

kimb*ft stew, 196 . . 197 

winter kotehpotch, 194 196 

«-. woodcodc, 45a* . « 315 
Seed buns, 619 • ... 371 

cake, common, 590 . 365 

Servants, Dallaway^ IConi- 

torfor 50 

■ maid, expenses of . 26 
maxims fitf ... 48 

Rev. W. Watkins'i 

excellent lasUtntion for 
the Sneouragement of^ 

note 27 

Sherbet spring fhiit, 656 . 385 
Shrewsbury cake, 594 . , 366 
Shrimps, potted, 174 . . 1^4 

sauce, 284 . . .231 

Shrub, 653 384 

Sinks, to prevent disagree- 
able smells, 686 . . . 397 
Sir-loin of beef, 394 . . .286 

fat end of; 395 . . 287 

Skate, 144 171 

fried, 150 ... . 174 

Small puffsof preserved fruit, 

504 3.36 

Smelts, to fry, 173 .. . 184 
Smith, his lozenges, note . 41 

Snipes, 77 146 

Soda water, Obs. on, note . 40 
Soles, boUed, 140 ... 169 
—I dressed maigie, 156 . 176 

fiUeted, 148 ... 1^1 

fHed,141 .... 169 

read remarks on oil ftr 

frying 470 

— - stewed, 142 ... . 171 

or 155 176 

— — ,. stewed Wiggy's way, 

162 179 

Sorrel sauce, 257 .... 2'H 
Soups, asparagus, 206 . . 202 



1 



Soap nnd bouUti, 31.f 
— caiTot 198 , . 

do. sDotfier my, 19S* 

celery, 200 , . 

■chBftp,2n , . 

-coeky-leeky, 196 

-craw-fifh, al3 . 

— -curry, 235 . . 

. duck giblet, 221 

eel, 210 . . . 

gome, 320 . . 

glaze. 227 . . 

goose giblet, 321 

gourd, son , , 

hsre, 319 . , 

hotch potch, 194 

lamb Btove, 196 

lobster, 2U . . 

maigre, 209 . . 

maUagBtHwii;, 235 

oi-head, 31S , 

heel, 31 B. . 

--tail, 317 . . 

parsnep, IBS 

partriilge, 219 . 

. pea, grem, 301 

ditto ditto, plain, 90: 

ditto, 6plit,203 . 

plain. 305 



_ portable, 227 . . 
-rabbit, 31 B . . . 
_ ipring fpuit, 207 . 
- turtle. 336 .. . 
I mock, 223 



EngliBh turtle, 321 . 318 

Spaniards Btirlic^myy.37* 239 
8pBre-ribofl>aeon,loroBat.63 134 
Spectadei for gourmaadi, 

24 



Spiceu, Obii. on. 370 

Sfrinage, 118 . _ . . . joi 

Sponge biBeuits.lil9 . . 371 

cakes. 596 ,. . 367 

cakes, niniond, 599 367 

Sprats, to broil, 169 . . I^ 
to fly, 173 .. . 184 



Sprats, to pickle, 15S . 

or 163 . . . 

to Blew, 170 , 

Spring fnut, or rhubai 

pudding, 53'2 . . . 
ditto, anothi 



oup,207 . 



Sproula, 

Stain. VDoden, to hnce tt]i 

appearance of ttone, SBi 
Siatdb or potatoes 380 

Steaks, 93 

broiled, with oniol 

giavy, 417 ... , 

to fry, 34 . . 

and onions, fried. 85 

S3 ' . 

rump, DtBired. 41 6 

BBuce for, 303 . 

Stew, Irish, Mm. Philipt's, 

403 

Iltuiter'B pie. 



404 



366 ... 
Soup-herb powdi 

powder, .IBB . . . 

meals, .192 . . 

Stock, liiBt. note, 1S3 . 

second, note, 183 . 

StoiDBch.Dr.Cheyne^Obs. 



maefiinery of life 

on EngliahiBBn' 

ookifig kottU . . . 
Dr. Hunter^ Obs. 



StoDiHDhic tincture. 674 
Strawberry jam, 637 
StDSing, 315 . . 

. duok, 830 

fowl, 317 

or 319 , 

goose. 330 



422 



INDBZ. 



Btufiing, to mix orange and 
lemoh-peel with, 828 
turkey, roast, 317 . 
turkey, 319 . . . 
veal, 317 



Page 

260 
258 
258 
258 
Sturgeon, fresh, 148 . . . 173 
Suet, clarified, for frying, 83 149 

pudding, 513 . . .339 

pudding, Wiggy*8 way, 

514 839 

Sugar, barley, 646 . . .382 
-^ barley, drops, 646'^ . 382 
_ boiled to candy height, 

618 372 

— boiled to caramel, 

619 372 

to clarify, 617 ... 372 

Superlative sauce, 370 . .271 

Swan 37 

Sweetbread, to fry, full 
dressed, 88 150 



plain, 89 



herbs, to dry, .989 . 
or short and crisp 



151 
282 



tart paste, 471 ... 826 
Syllabub, whip, 570 .. . . 359 
Syrup, clarified, 648 . . 383 

of lemon-peel, 333 . 261 

of lemon, 330 . .261 

or 331 261 

of orange, 332 . . .261 

of orange-peel, 333 . 261 



Tamis, note, 185 
Tankard, cool, 661 
Tarragon Bauce, 236 
— ~. vinegar, 335 
-^— ^ when to dry 
Tart paste, 4704t 
Tartlets, see Pies 
Tartare, sauce k la, 302 



192 
386 
227 
262 
284 
326 
322 
249 



Taste, Committee of, Preface 9 



diversities of, note 
i— Magazine of, 390 

six simple, note 

varieties of 

Teal, to roast, 75 

gravy for, 289 . 

Tea, beef, 666 . . 



53 
284 
53 
51 
146 
245 
388 



Tea cake, 581 . . . . U2 

Obt. on, 664 . . .887 

~—^ various ways of making, 

887 
57 
386 
235 
101 
283 
284 
283 
268 
269 
269 
268 
269 
394 
355 



664 

Tender, to make meat . 
Tewahdiddle, 659 . . 
Thickening, or roux, 230 
— ^— ditto . . . 
Thyme, lemon, to dry . 
— ^— orange, to dry . 

when to dry 

Tincture, allspice, 356 



cmnamon, 861 



— — cloves, 359 . . . 

— ^— lemon-peel, 352 . 

— nutmeg, 357 . . 

— - stomachic, 674 . . 

Toast and cheese, 557 . . 
-^ buttered, and cheese. 

Toasted cheese, 558 . . 

Toast and water, 671 . . 

or 672 . . 

Tomata sauce, 258 . . . 

I mock ditto, 259 

Tongue, boiled, 16 . . . 
~^—^ what the roots 
good for, Obs. on 1 6 
potted, 428 



are 



356 
355 
398 
393 
284 
235 
122 

. 122 

. 304 

Toothache, cure for, 673 . 393 

Trifle, 569 359 

Tripe 124 

its rank among solids, 

Obs. on 124 

Trivet, or fish-drainer, its 

use 74 

Trout, to stew, 155 . . .176 
Truffles, Obs. on .... 99 
Trusler^s Domestic Manage- 
ment 51 

167 
168 
168 
122 

314 
137 
314 
136 



Turbot, boiled, 138 . . , 

cold,N.B. to 138 

finest, note . . . 

Turkey, boiled, 17 . . . 

dressed, to re-dress, 

456 

to fatten and whiten 

grilled, 457 . . . 

poults, to roast, 57 . 



Turkey, poUed, 435 . 


s-n 


Ved, forcemeat, 318 , . 


aauce tor boiled. 256 334 


fticHndeiin of, 393 . 


stuffing fiirrcBat, 317 251i 


Gay's TBceipt for, 442 


stuffing for, 319 . . 25B 


gruvy. 187 .... 




137 


. ^ hashed, 430 . . . 


Turnips. 129 .... 


164 


and ham patties. 496 


to maah. 130 . 




and ham pie. 479 . 


80UP. 19B . . 


193 


knuckle of, to cagoit. 


tops,i31 . . 


164 


U'l 


Turtle, to di™, 226 . 


219 


itnuoklo, soup, 188 . 


at Albion House, Al- 


loin, 35 .... . 


deregate Street, note. 236 21B 


minced, 430 . . . 


BL«h-B mock, note. 


naoh,beBtBnd,37 . 


(223 215 


olives. 436 .... 


b_ curry balls tor mock. 


pie, 47S 


|K5 260 


potted, 419. . . . 

irith rice, 441 . . . 


L^ Englith, 224 . . . 21S 


t—esjentaotast - . 2*7, 


roasted. 33 .... 


, feagt, usual allomince 


Mucefor.SOe . . . 


at, note 219 


Seotch collops, 435 . 


forcemeat bulls for, 322 25S 


BhouldDr,3e . . . 


hinU to eaters of; Obi. 


stuffing, Hoger Fow- 


on 411 393 


ler's, 317 

stuffing, 317 . . . 


mock, 323 .... 215 


mock oicwlt, 232 . . SH 


sweetbread, 39 . . 


lauce, 233 ... . 247 


^— . tea, 666 


2500 pounds of, eaten 


Vegetabla. essences of; to 


■tone dinner, note, 2;ii; 213 


ejUTa<:t.3tia . . . . 


Twelfth coke, 5U6 . . . 563 


gravy soup, 200 , 

— marketing tables 




Varaiab for oil paintinga, 


for. ...... . 


6si 396 


VtijetttWc murro*, 120 . 
nmrrow, fried, 121 


Vauxhall nectar, to imitale. 


657 314 


marrow, another 


Veal, lo boil, 4 .... 113 


way, 123 


breast, 3a , . . . I3U 


Vogembles, Ohi on. See 


__ breast, rtcwed, 432 .305 


5th chapter of Budimsnts 


breast, ragout, 433 . 3«5 


of Cookery 


ditto, ditto, 434 . . 306 


V^clable relish, SB7 . . 


breast, with pease, note, 

N.B 30U 

broth, 186 .... 193 


Vegetables, when indigesli- 


Venison.Diril'a '.'.'.'. 


cold, to ragoit, 431 . 304 


hashed, 445 . . . 


euticls, bmUed, 433 . SOB 


Imiuicb, 63 . . . 


outlet*, fried, 90 . . 151 


mutton, gravy for. 


cutlets. HiAice for, 303 250 


39a 


cuirr bulla for, 325 . 2G0 


neck, or shoulder. 


fillet, 34 .... 130 




fiUet, raiious wdjs, 393 396 


pasty, 476 . . . 



^^V 4S4 


_^t<.»»»«iri%»ultan 


W>tkin*,1le>..bi«BMito 


HcddsufrDcniUa . . t7l 


W.isbt.a»d .»«•«», to. J 


sa. . .TT. . . 12B 


bleof Ml 

W«1^nbbit..0hkMt,u;Ull 


^H when In pcrfitction, 


^K oi«<n.ea Ul 


Whvatean 1« t 

Wliuy. to makP. WS . . 9H 


^M mM«uMr*r.39S 347 


^H Veniii«rilipud<ling.M3 . 34S 


w!ijp>;i!i>buh. no . . an 


^m VlwMnr. Ii»U, SSa . . . 263 


While ««=«, 8Ur . . .« 


buRiM, !i39 . . . aea 

_ eanip, 344 .. . SflS 


White «.ucu(chM»).IM.UI 
WhIiiiw.f'icJ, lis . . . 17t 


chili. S47 . . .l!8e 


Widgeon, 75 14« 


crcu. M7 . , . afiS 




^^ . cucumber. 339 . . SfiS 


Wil4 duck. 7* . . . . l4S 


^H vMhnlot, 343 . . 2n4 


gwv It. 3M . , 24i 


^m gwlio, 341 .. . 264 


Wine. UMii, aas . . . . aaa 


^H |ir«D nlnt. 331) . ^n.1 


cayenne, 3*8 . . , 3SC 




chili. 340. .... Ik 


^" piijiuuito 31(3 . . 831! 


— e«h>iot. iia . . . «4 


VIncg«, «upbc«r. 3i9 . 3(i0 
hWi. fur. Mt . . 261 


— muiiod, 3SS ... ant 

«uwforyeni«n.29S 347 






yfle 348 


Winrfcotk. rfl . . . . 14« 


j^ >1I«>1 Ud IIKOUTT 


aravj fur. 283 . 3*i 

— . bu UiB aiiniB ho- 


^^L hartM. Oba. on, 3H7 . . 2B1 


^H . lamtinii. SSA . . 263 


nuuNpuditiuUieUnnd 


^■1 Vol BU vcnl, 4111 ... . S33 


limn, note. 7(1 .. . 148 


^F 


SctrttbHsa*. .SIS 


Wnlhut oktchui), 374 . . S7A 


WaunJ«onlheiikin. Sfl . M9 1 


W]i<cblc,4e0 . . S19 


Woo-HDW i»»K« r<lr bDileU rf 




beei; 38S 344 .■ 


fiSB 391 


M 


nrioui Teli>l.ea 


Ycut. rich cikB. 530 . , 3<]3 fl 


f..r, Obi. on tf«a . . . 331 


Yoibhire «l1u>, 564 . . SOS ■ 


to prcvont. freMing 


pudding. a29 .34tfl 


miripw,681 . 587 


a 


wuihr. U2 . . . 17S 


Z^ 33i J 


""J 


..^^1 
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